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You wouldn’t knowingly put up with 50% con- 
trol of your money. Accountants, cash registers, 
bookkeeping machinery ... you want the best 
and should have them. 

But how about those dollars out in the plant 

. your everyday inventory . . . the materials 
in process? They represent dollars, too! 

You can avoid the little day-to-day losses . . . 
losses that amount to a lot in a year .. . with 
accurate, precise weighing instruments . . . with 
scales which either record weights accurately or 
count parts. 

Modern Fairbanks-Morse Scales with their 
background of 118 years of precision scale en- 
gineering are an assurance of accuracy wher- 
ever weighing instruments are used. They offer 
the advantages of automatic weighing with its 
increased efficiency, simplified record keeping 
and important savings in time. 

To assure accurate, complete control, ask a 
Fairbanks-Morse engineer about the application 
of these modern weighing instruments for your 
operations. Fairbanks, Morse & Co., Chicago 
5, Illinois. 


FAIRBANKS-MOoRSE 


A name worth remembering 


LOCOMOTIVES - DIESEL ENGINES +» STOKERS » SCALES - MOTORS - GENERATORS - PUMPS « RAILROAD MOTOR CARS and STANDPIPES - FARM EQUIPMENT »- MAGNETOS 
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QUALITY 
COUNTS 


oe now, more 
than ever! 









Quality in equipment and quality in product have alway, 
been essential. But in these days of mounting costs ang 
the trend toward a buyer’s market, quality is assuming 
even greater importance. 


You want long, trouble-free performance from your cyt 
ters. You want speed in production. You want increased 
yields. BurFALO SeLF-EmpTyING SILENT CUTTERS are de. 
signed, engineered and built with those needs in ming 
Buffalo exclusive knife arrangement provides fast, coo} 
cutting. Batch inspection is constant, because it's in cleq, 
view. Air-operated emptying device cuts emptying time 
to seconds. Records from actual users prove 25% to 50% 
Savings. 


BuFFALO SeL_F-EmMptTyING SILENT CUTTERS guarantee fine 
textured, high yield emulsions, free from lumps and 
sinews. Your customers will be quick to appreciate the 
finer quality of product. 





Keep your eye on quality. Let us give you complete 
information in person or by catalog. 








QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. Y. 


Sales and service offices in principal cities 
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5 “THE SAFE FAST CURE’’—THAT PRODUCES APPETIZING COLOR THAT DOES NOT FADE 


Styles come and styles go but for sales leadership in the Easter 
Parade and throughout the entire year—streamline your 
curing process with Prague Powder—'‘the safe fast cure’’ 

that produces thoroughly cured meat... plus... eye- 
appealing color that does not fade. Like many other pro- 
gressive packers who cure millions of pounds of meat 
every month, you can depend on Prague Powder to 
give you profit-producing results every time. It is 
always quick-acting, reliable, uniform— pensar it is 
scientifically formulated, |aboratory 
and made by an exclusive patented process*. Write 
for details—NOW. 












The 


GRIFFITH 


CHICAGO 9, 1415 W. 37TH ST.* NEWARK 5, 37 EMPIRE ST.* LOS ANGELES 11, 49TH & GIFFORD STS.* TORONTO 2, 115 GEORGE ST. 


*U. S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 LABO RA ¢ Ht ge e ES 
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Plus 





ON MACHINES CLEANING 
HAM AND OTHER COOKED 
MEAT MOLDS 


3 Other Savings 
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With Fullergript brushes you use a durable 
non-splitting core. The Fullergript metal- 
back brush strips are pre-formed to fit this 
core. When the brush material wears out, 
you merely remove the brush strips, and 
replace with new Fullergript strips. Here’s 


how you save: 


1 You pay only for new brush strips, not 
for refilling. 


2 You get rid of your investment in extra 
cores. The Fullergript core stays right 
on the machine. 


3 You avoid slowdowns. No waiting for 
cores to be re-filled. Your own main- 


tenance man installs the new Fuller- 
gript strip. 


& You get 500% more brush life. The 
brush materials are selected at the Fuller 
Brush Co. for maximum durability on 
this particular job. These materials are 
packed together with unparalleled den- 
sity in a metal channel — the strip that 


is made to fit the aluminum core. 


INDUSTRIAL DIVISION 


THE FULLER BRUSH CO. 


3596 MAIN ST. > HARTFORD 2, CONN. 
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A THE PRICE you pay for a hog these days, you 
can’t afford to lose an ounce of meat during 
processing. And you won’t when you have a Taylor 
Internal-Meat Temperature Thermometer to guide 
the curing of your ham, shoulders, bacon or sausages. 
You won't shrink the meat—or your profits—by letting 
smoking temperatures go too high. Still, you'll a/ways 
know when they’re high enough for complete steri- 
lization. These thermometers make it possible for you 
to check precisely the minimum temperatures required 
to meet exacting Government specifications. 


Each instrument has a specially developed, highly 
sensitive skewer-type bulb that gives you a true meas- 
urement of internal temperature. Bulbs, stems, and 
capillary tubing are made entirely of 18-8 stainless 
steel. Choice of the Taylor Recording Thermometer 
(top) where you need a permanent temperature record 
for future reference, or the Taylor Thermoguide (in- 
dicating only). Although specifically designed for 
internal meat temperatures, both also give the tem- 
perature of the processing room itself when tempera- 
ture-sensitive bulb is hung loosely in the room. Be- 
cause the instrument case is installed on the outer wall, 
it's easy to read either temperature from outside. 


This is just another way Taylor Accuracy is helping 
meat packers keep quality up and costs down. We 
don’t build smokehouses, but we do make instruments 
that will give you a close check on your smokehouse 
operations. Taylor Instrument Companies, Rochester, 
N. Y., and Toronto, Canada. Instruments for indicating, 
recording and controlling temperature, pressure, humidity, 


flow and liquid level. 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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MOTOR—Specially designed to develop ample pow- 
er to withstand short overload without overheating. 
Fan cooled. 

CONTROL—Operator has full control at all times: 
Releasing of grip on handle shuts off motor auto- 
matically. 

BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise . . . 
hands thus freed to operate and guide with accuracy 
and speed. 

GUARD —Adijustable guard determines depth of cut 
for large or small hogs. 

DRIVE—Bevel geor drive with all gears chrome- 
nickel steel. 

BEARINGS—Annuo! ball bearings on both ends of 
motor shaft .. . adjustable ball bearings in saw gear. 
SPECIFICATIONS—Sow, 37” dia., No. 23 gauge 
with 11 teeth per inch. Motor Speed, 3,450 R.P.M. 
Saw Speed, 1,500 S.P.M. Total Length, 17”. Weight 
(with alternating current motor) 28 Ibs. 


SCRIBE SAW 





A PERFECT SCRIBE . . . FAST, ACCURATE AND ECONOMICAL! 





Also manufacturers of 


Combination Rumpbone 
Saw and Carcass Splitter 


Hog Bone Marker 
. 

Beef Rib Blocker 
. 

Pork Scribe Sow 


> 
Ham Marker 














INVEST IN THE BEST... 


Packers everywhere now using the B & D BEEF SCRIBE SAW unanimously report a perfect scribe 
every time . . . with greater speed and at far less cost than by hand. The saw leaves no ragged 
edges, no bone splinters nor miscuts on the carcass ... your product's salability is obviously 
strengthened by the neatness of the cut and the full, round appearance on the rib. An adjustable 
guard permits scribing any depth of bone. Installed, it is perfectly balanced to relieve the operator 
of its weight and thus permit easy, accurate guidance! 

The B & D BEEF SCRIBE SAW is but one of a complete line of B & D packer-approved electrical cost- 
cutting machines. Every item in the extensive B & D line is in daily use, proving that there is no 
substitute for Best and Donovan equipment. Write today for more detailed information on this 
especially designed beef scribing saw and other B & D machines. A point well to remember: 


“EXPERIENCE COUNTS!” 


.» BUY B & D MACHINES 








BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 
tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 


pearance that means a plus in sales-appeal. 


Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 








The 
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STOP that profit leak! 


) High-fat cracklings are a profit leak that you can 















stop by replacing inefficient pressing equipment 
with Anderson Crackling Expellers*. Perhaps you 
think that extra fat left in the cracklings brings 


at least the crackling price per pound? Not at all! 
When sold on a per-unit protein basis, that fat vute-iieter 

Super Duo 
Crackling 


Expeller 


doesn’t bring a cent—you just give it away. 


Check over your crackling figures, and see if at 
today’s price per pound, that extra fat remaining 
in cracklings is worth going after. An Anderson 
Engineer will be glad to furnish complete infor- 
mation. Ask us to have him stop in and see you. 


THE V.D. ANDERSON COMPANY 


1965 West 96th Street e Cleveland 2, Ohio 


*Exclusive Trade Mark registered in U.S. Patent Office 
and in foreign countries. 
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. 4 These GEBHARDTS installed in a smoked meat cooler control temperature and relative humidity, 








GEBHARDTS are fabricated of 
high-lustre Stainless Steelto 
insure complete sanitation, 


cleanliness and purity. 
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Retain bloom...stop shrink wit 


GEBHARDTS 


Temperature and relative humidity in perfect balance is vital in maintaining 
bloom on smoked meat and in stopping excessive shrink and fat drip. Cooler 
equipment in a smoked meat room must be flexible so that it will be able to 
produce any air condition necessary to keep the product at the peak of its 
goodness. GEBHARDTS controlled refrigeration systems automatically control 
both temperature and relative humidity. Write for detailed information today! 








ADVANCED 








ENGINEERING CORPORATION 


1802 West North Ave. * Milwaukee 5, Wisconsin 
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AND BRUSH-DAY-LITE 


1 COAT DOES JOB OF 2 








WASHES LIKE TILE 
LASTS LONGER 


Glidden 
Jacemaken tn Teun 
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MAXIMUM LIGHT REFLECTION , 


/ Today’s First and Finest 


COLOR SERVICE 


FOR YOUR PLANT 


Since establishing the paint industry’s first laboratory devoted 
exclusively to research on functional color way back in 1930, 
Glidden has been perfecting today’s finest color service. For this 
service is more than printed guides to general prin- 
ciples—it offers in beautiful, easy-to-follow room 
elevations complete color prescriptions, based on 
a study of your individual plant and your individual 
lighting problems. 


With this Sight Perfection Color Service and Glid- 
den SPRAY-DAY-LITE, America’s fastest-selling 
interior maintenance paint, you can make your next 
painting pay tremendous dividends. Companies 
throughout the meat industry which have used this 
free service during the past 18 years have reported 
increased production resulting from improved see- 
ing conditions and safer, pleasanter working con- 
ditions. The coupon below will bring you more 
facts on today’s first and finest color service . . 
andthe reasons why more gallons of SPRAY- 
DAY-LITE are used in the nation than any 
other finish of its kind. Mail it today! 














, 





THE GLIDDEN COMPANY, Dept. LL-2 

11001 Madison Ave., Cleveland 2, Ohio 
Please send literature to indicate the practical 
and thorough nature of the Sight Perfection 
painting program you will design especially 
for us. 


You may have your representative call and dem- 
onstrate SPRAY-DAY-LITE in our premises 
without obligation on our part. 


ADDRESS. 200 ccccccccccccccccccccccceccccccscccesoe 


CITY, ZONE, STATE.......ccccccccccccccccccscces 


iii’ 
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HOW TO REDUCE COSTS 


IN YOUR 










































The best way to reduce costs in your pork 
processing department, in the face of con- 
stantly increasing raw material costs, is to re- 

. place worn out, out-dated equipment with 
modern, efficient machines that take the least 
amount of attention, increase your out-put per 
hour and reduce your operating expenses all 
down the line. Globe engineered pork process- 
ing equipment, some of which is shown here, is 
the result of 33 years of engineering know-how, 
plus just as many years of actual packing plant 
manufacturing experience. This equipment is 
made to perform, to last, to pay for itself many 
times over in the many years it will serve you 
faithfully. 


Starting at the top is one of many sizes of 
SCALDING TUBS, made of heavy steel and 
available in any size or height of frame. Next 
is a SLICED BACON PACKING TABLE, made 
for use with a bacon slicing machine, with a 7- 
inch mesh belt that is exceptionally sturdy and 
easy to clean. Wide range of styles available. 
Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. 
At the bottom is the famous GLOBE-O’CON- 
NOR DERINDER, a machine that derinds ba- 
con BEFORE cure and smoke, producing a finer 
flavored bacon that has greater consumer ap- 
peal. 


These are only a few of the machines and 
other equipment described and shown on pages 
366 to 397 in the new GLOBE Catalog in the 
section devoted to Ham, Bacon, and 
Pork Processing equipment. We sug- 
gest you refer to this catalog and 
check your needs from GLOBE'S 
complete line. 


33 YEARS SERVING THE MEAT 
PACKING INDUSTRY WITH EX- 
PERTLY DESIGNED EQUIPMENT 
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PORK PROCESSING DEPT. 
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NATIONAL ASSOCIATION 
OF MEAT WHOLESALERS, 
PROCESSORS IS FORMED 


Formation of a new national trade 
organization to represent meat proc- 
essors and wholesalers was announced 
this week by Walter Seiler of Karl 
Seiler & Sons, Philadelphia processing 
firm. 

The new trade group, incorporated 
in the District of Columbia as the Na- 
tional Association of Meat Processors 
and Wholesalers and currently listing 
some 80 members, is the first postwar 
organization in this field. Previously, 
these groups have been represented by 
meat packing associations. 

“The new organization fills a gap 
that has long existed in the trade or- 
ganization field,” Mr. Seiler, NAMPAW 
president, said. “As a processor, I have 
fet for many years that members of 
this segment of the meat industry, along 
with wholesale meat dealers, have not 
had an opportunity to pool their com- 
mon problems or gain full representa- 
tion in meat industry talks with the 
government.” 

NAMPAW will maintain an office in 
Washington at 1406 G street N.W. It 
will be in charge of Frank T. Heine- 
mann, executive secretary, who was for- 
merly with the National Independent 
Meat Packers Association. The law firm 
of Buckley and Danzansky has been re- 
tained as legal counsel. Other officers 
include vice presidents Arnold Feinberg 
of the Feinberg Kosher Sausage Co., 
Minneapolis, and John Marhoefer of 
the Marhoefer Packing Co., Chicago. 
Sidney Kolker of Witt and Co., Wash- 
ington, D. C., is treasurer. 

The objectives of the organization 
are: 1) To promote the interest of 
meat processors and wholesalers through 
cooperation among the various seg- 
ments of the industry in the matter of 
trade practices, standards, research, 
and public education; 2) act as a clear- 
ing house for the exchange of ideas 
beneficial to the industry and to the 
public, and 3) To serve as the voice of 
the industry in all matters connected 
with public relations or cooperation 
with governmental agencies. 

Members of the board of directors for 
processors are: Edward F. Jackson, 
Girard Packing Co., Philadelphia, Pa.; 
Charles Wetterling of Charles Wetter- 
ling & Sons, Chicago; Arthur S. Davis 
of E. Greenebaum Co., New York City; 
Abe Cooper of Philadelphia; Carl Wei- 
sel of Weisel & Co., Milwaukee; Her- 
man Eckrich of Peter Eckrich & Sons, 
Ine., Fort Wayne, Indiana; Ben Halop, 
Trunz Inc., Brooklyn; John Taylor 
Cumbler of Taylor Provision Co., Tren- 
ton, N. J.; Fred Glaser of Glaser’s Pro- 


PLANS SHAPING UP FOR 
NIMPA ANNUAL MEETING 


Highlights of the program for the 
annual meeting of the National Inde- 
pendent Meat Packers Association were 
announced this week by C. B. Heine- 
mann, executive vice president. The con- 
vention will be held at the Palmer House 
in Chicago, March 29, 30 and 31. 


While no formal speeches are sched- 
uled, forum discussions on many phases 
of packinghouse management and oper- 
ations will be given on the second and 
third days of the convention. Monday, 
the first day of the meeting, will be 
devoted to registration and divisional 
meetings. 

The topics of*the discussions to be 
heard on Tuesday are: Human relations, 
which will deal with job classification 
and evaluation, incentive pay plans and 
benefit plans; modern trends in sau- 
sage making, and what the Marshall 
plan means to meat packers. On Wed- 
nesday forums will be held on: Lard, 
small packer hide problems, inedible 
rendering problems, taxation and gland 
conservation. 


RENDERING TRADE HEARING 


A trade practice conference attended 
by more than 150 representatives of the 
rendering and meat processing indus- 
tries was held at the offices of the Fed- 
eral Trade Commission at Washington, 
D. C., on February 20. This was the sec- 
ond such industry conference and was 
called to discuss a set of fair trade rules 
drawn up by the FTC following the first 
meeting at St. Louis, Mo., last year. 

Opposition was expressed to several 
features of the proposed rules, indicat- 
ing that some revisions may be made 
before the rules are promulgated. 
Among proposals that drew most of the 
discussion were those having to do with 
falsification or omission of records, com- 
mercial bribery and inducing breach of 
contract. 





vision Co., Inc., Omaha; and George 
Hust of H & M Provision Co., Chicago. 
For the wholesalers the directors are: 
Harry Batt, Philadelphia Boneless Beef 
Co., Philadelphia; Robert Lipson, 
Standard Meat & Provision Co., New- 
ark, N. J.; Ralph Krauss, Eastern Beef 
Company, Providence, R. I.; Elmer W. 
Kneip, E. W. Kneip, Inc., Chicago; Jo- 
seph Kaufman, Pyramid Provision Co., 
Brooklyn; Nat Galvin, Central Beef 
Company, The Bronx, N. Y.; Albert A. 
Pincus, Albert A. Pincus & Sons, Phila- 
delphia; A. G. Willy, A. G. Willy, Inc., 
Philadelphia; Frank Prusha, Central 
Provision Co., Chicago; and Max Roths- 
child, M. Rothschild & Sons, Chicago. 


U. S. Conciliator Arranges 
Packer-UPWA Meetings in 
Attempt to Avert Strike 


Representatives of Swift & Company, 
Armour and Company, Wilson & Co., 
Inc., and the Cudahy Packing Co. this 
week met with officials of the United 
Packinghouse Workers union (CIO) in 
the Chicago office of the Federal Media- 
tion and Conciliation Service in an effort 
to settle the union’s wage increase de- 
mands and prevent a threatened strike. 

The hearings, conducted individually, 
were arranged after UPWA negotia- 
tions with the major packers for a 29c 
hourly wage boost had broken down 
and the union had filed notice that its 
membership had unanimously voted to 
strike. Thomas J. Cleland, conciliator 
assigned to the dispute, refused to com- 
ment on the progress of the negotiations 
but said more meetings are scheduled. 

The UPWA, it was reported earlier, 
had scaled its wage increase demands 
down from an original 29c to about 19c 
an hour, but this figure was also re- 
jected by the packers. The AF of L 
Amalgamated Meat Cutters union has 
already been granted a 9c hourly raise 
and it was believed the packers would 
not go any higher with the UPWA. 


Court Rules Employer Must 
Ask Union on Merit Raises 


A new principle in labor-management 
relations was tentatively established at 
Cincinnati, O., recently when the U. S. 
sixth circuit Court of Appeals there 
ruled that an employer must secure 
union approval before granting merit 
pay raises. The decision supports a 
year-and-a-half old NLRB order forbid- 
ding J. H. Allison & Co. of Chattanooga, 
Tenn., from granting merit raises with- 
out prior consultation with the AFL 
Meat Cutters union. 

Where a union is the recognized bar- 
gaining agent for a group of workers, 
the court held, the employer cannot 
grant a merit raise to an individual 
without first consulting the union 
officers. The majority opinion said: “The 
labeling of a wage increase as a gratuity 
does not obviate the fact that a 
gratuitous increase on the basis of merit 
does effectuate changes in rates of pay 
and wages, which are by the act (T-H 
Law) made the subject of collective 
bargaining.” 

Judge Charles C. Simons, in a dissent- 
ing opinion, held that there is nothing in 
the Taft-Hartley Act which either ex- 
pressly or by fair implication precludes 
the recognition of individual merit. It 
has not been learned whether the Alli- 
son firm will carry the ruling to the 
U. S. Supreme Court. 











Eastern Firm Modernizes Inedible Handling 


in the handling of inedible mate- 

rial of all kinds is being carried 
forward at the plant of Cross Bros. Meat 
Packers, Inc., in Philadelphia, Pa. Work 
completed, in progress and planned, 
which is directly or indirectly connected 
with inedible product facilities, includes 
the installation of new rendering, press- 
ing, blood moving and drying equip- 
ment, construction of a tank for brine 
curing hides, addition of condensate re- 
turn equipment and installation of a 
new boiler. 

Construction for the new facilities, as 
well as of a new carcass cooler unit to 
straddle a rail siding at the Cross plant, 
is being carried out under the direction 
of Morris Fruchtbaum, Philadelphia 
architect and engineer. 

In the inedible rendering department 
proper the firm has just added a 6x12 
dry melter driven by a 40-h.p., 220-240 
volt motor with silent chain drive. This 
new unit will supplement two smaller 
cookers already in operation. One in- 
teresting point about the melter instal- 
lation is that the insulation has been 
sheathed with stainless steel to protect 
it against water and grease often found 
in rendering departments. As Herbert 
Willerton, master mechanic of the firm, 
points out, such insulation is frequently 
rendered ineffective as a result of the 
soaking it may receive during washup 
or from some water or steam line leaks. 
A new 1130 ton hydraulic press will be 
used in conjunction with the 6x12 cook- 
er and the two smaller units. It was 
necessary to set this press 5 ft. below 
floor level. The press with curb 30 in. 
diameter x 84 in. deep will discharge 
2,200 lbs. cake. One pump handles the 
tallow from the press and from the per- 
colator. 


A BASIC program of improvement 


Blood Coagulated in Tank 


A new blood dryer has also been in- 
stalled to be used in connection with a 
combination blood blow tank and coag- 
ulator. When the latter is about three- 
quarters full, steam is blown into it at 
house (100 lbs.) pressure and, after co- 
agulation, a vacuum is pulled on the 
tank to draw off the moisture. The coag- 
ulated blood is then blown into the 
dryer where the remaining moisture is 
removed. 

A Dupps three-way valve has been in- 
stalled in connection with fhe new 
melter and with the older equipment to 
control feeding of the inedible material 
from an older blow tank which is sup- 
plied through a Dupps hasher and wash- 
er and grinder combination. 

It is interesting to note that all blow 
lines (both blood and inedible material) 
in the Cross plant are of welded con- 
struction with very sweeping bends. 

One of the most interesting features 
of the Cross inedible department is an 
installation designed for brine curing 
hides in approximately 24 hours. This 
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TANK FOR CURING HIDES IN SATURATED BRINE 


Hides will be trimmed on a mezzanine floor over the tank and chuted through opening 

which can be seen at top of picture. Oval core of the tank will be used for making brine 

which will overflow through holes in ends. Pipe going down into tank will carry brine for 

strengthening or water for makeup. Paddle wheels will give movement to the hides and brine, 

Overflow pipe which carries surplus brine from the curing section to the pumps for re- 

turn to the brine-making space cannot be seen in the photograph but is shown in 
the sectional drawing below. 
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ynit is modeled very closely after the 
one described in THE NATIONAL Provi- 
sioner of July 27, 1946, but has some 
distinctive features of its own. The cur- 
ing tank is housed in a separate room 
with concrete floor, glazed tile walls and 
moisture-proof electrical fittings. The 
top half of one of the walls is built of 
glass block to permit the entrance of 
light. A mezzanine floor located direct- 
ly above the curing tank provides space 
for trimming the hides which are fed 
on to the mezzanine by a chute from the 
killing floor. From the mezzanine the 
hides will be dropped by chute directly 
into the curing tank. 

As will be seen in the photo on page 
14, the hide curing tank is oval in 
shape. It is constructed of waterproof 
concrete, ironized, and for the first 3 ft. 
from the bottom (which rests on the 
ground) its wall is 10 in. in thickness. 
Above that point to the top the tank 
wall is 6 in. in thickness. The brine and 
hides in cure will be given movement 
around the tank by two paddle wheels, 
one located across each of the tank 
channels. These paddles are driven by 
a 10-h.p. motor with the paddle speed 
reduced to 20 revolutions per minute. 

As will be noted from the photo- 
graph, there is an oval core, which runs 
full depth, at the center of the tank. 
This space will be used for making 
brine. A 2-in. pipe line in the shape of 
an inverted “T” runs down into this 
brine-making chamber from above, and 
the horizontal line of the “T” (at the 
bottom of the tank) is pierced with four 
%-in. outlets through which water or 
brine will be pumped. This horizontal 
pipe line will be covered with slats and 
the space above filled with salt. Water 
or brine will be pumped into this central 
chamber and, when saturated, will over- 
flow through two holes at the ends of 
the core’s long axis into the curing tank 
proper. 


Overfiow Brine Pumped Back 


The curing tank is fitted with an over- 
flow pipe so that when the brine in the 
curing tank rises above a certain level it 
overflows into a sump from which it 
will be pumped back into the brine-mak- 
ing portion of the tank for strengthen- 
ing and reuse. Connections have been 
made so that water can be added to the 
brine or employed for new makeup 
whenever required. Floor drains also 
feed back into the sump so that brine 
drained off the hides when they are re- 
moved from the tank is saved. 

All piping and fittings in the hide 
curing room are of bronze and cast 
iron, and the sump pump which returns 
the overflow brine back to the brine- 
making tank is bronze lined. 


After curing, the hides will be bun- 
died and stored temporarily in the pres- 
ent hide cellar. The difficulty of ex- 
panding the hide cellar led to the deci- 
sion to adopt brine curing since it is 
believed that the tank will be able to 
handle a daily kill of 200 to 250 cattle 
without difficulty in a relatively limited 
space. Preliminary tests have indicated 
that the hides can be fully cured by this 
method in a period of 24 hours. 





LARGE MELTER JUST INSTALLED 
Insulation on the new 6x12 dry rendering 
unit is protected, except for the heads, by 

a sheathing of stainlcss steel. 


Master mechanic Willerton considers 
his condensate return units among the 
most valuable aids in efficient operation 
of the rendering department and the 
Cross steam generation plant. After 
experience with one of these condensate 
return units hooked up to the two dry 
melters previously in service, another 
haS “been installed to take care of the 
additional melter and blood drier. Ex- 
amination of the pressure gauges and 
thermometers on the return units show 
that the condensate is being brought 
back from the cookers at around 325 
degs. F. and from 90 to 100 lbs. pres- 
sure. A differential of about 15 lbs. is 
maintained between the return pres- 
sure and the pressure at which the 
steam is supplied to the melters. The 
firm operates its melters at around 100 
lbs. pressure. 

It is believed that the use of the con- 
densate return units has resulted in a 
reduction of rendering time, which usu- 
ally runs from 3% to 4% hours per 
charge depending on the type of mate- 
rial being handled. Traps have been 
eliminated and with them the trouble 
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CONDENSATE RETURN UNIT 


Condensate comes back to boilers from dry 

melters at around 300 to 325 degs. F. with 

pressure around 15 Ibs. lower than on 
supply side. 
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previously experienced due to steam 
binding the feed water pumps and re- 
quiring dilution of the, condensate with 
cool water. The return units are piped 
so that one can carry the whole con- 
densate load if either must be taken out 
of service temporarily. 

In the near future the company will 
add a 150 h.p. boiler to the two 125 h.p. 
units already in operation. 

New equipment added or being in- 
stalled in inedible products service in- 
cludes a dry melter, hydraulic press, 
blood dryer and blood blow tank made 
by the French Oil Mill Co. of Piqua, 
Ohio, and a condensate return unit 
made by Heat Reclaimer Corp. of Chi- 
cago, Illinois. 


OIT Reveals Simplified 
Export License Procedure 


A simplified procedure for licensing 
exports to Europe of commodities not 
on the Positive list of goods in short 
supply was announced recently by the 
Department of Commerce, through the 
Office of International Trade. The new 
procedure will become effective March 
1, 1948, when the policy of requiring 
export licenses for shipment of all com- 
modities to Europe also becomes effec- 
tive. ; 

Under the new rule, a single license 
designated as a “mutiple consignee ex- 
port license” may be issued to an ex- 
porter who holds accepted firm orders 
from two or more consignees for ship- 
ment of the same commodity to a single 
country in the group designated as 
Group R, which includes all countries 
of Continental Europe, the British Isles, 
Iceland, both European and Asiatic 
possessions of Turkey and the USSR, 
Portugal, Spain and all Mediterranean 
Islands. 

The new licensing method is similar 
to the present blanket license procedure 
which will continue in effect for certain 
commodities on the Positive list. How- 
ever, under the new procedure it will 
be necessary to list the quantity of the 
commodity to be shipped to each con- 
signee. Detailed information on pre- 
paring these MCL applications is con- 
tained in Export Bulletin No. 440. 


FINANCIAL NOTES 


Armour and Company has declared a 
quarterly dividend of 30c per share on 
its common stock, payable April 14 to 
stockholders of record March 15, and a 
quarterly dividend of $1.50 on its pre- 
ferred stock, payable April 14 to holders 
of record March 15. 

Canadian Packers, Ltd. has declared 
a dividend of 75c per share on its A 
stock, payable April 1 to stockholders 
of record March 1 and a dividend of 
25c on its B stock, payable the same 
date. 

Rath Packing Co. has voted a dividend 
of 30c, payable March 10 to stockholders 
of record February 21. 
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HE specialized meat processing 
T= canning operation of produc- 

ing meat balls and gravy is per- 
formed efficiently on a semi-mechanized 
basis in a modern single-story plant re- 
cently opened by the Nu-Trishus 
Products Corp. of Chicago. 

Although the plant’s output is limited 
to one item, the arrangement of facili- 
ties and the product made there in- 
corporate ideas gained by the manager, 
F. C. Ainsley, secretary-treasurer of 
the firm, who operated two meat can- 
ning establishments before assuming 
management of the Nu-Trishus plant. 
Facilities are planned to- expedite 
product flow on a straight line pattern, 
to increase output by providing ample 
working space and to simplify the main- 
tenance of high standards of sanitation. 

The plant is divided into four sec- 





SEMI- MECHANIZED CANNING OF MEAT BALLS 


tions: the front, which houses offices; 
a 30x80 ft. rear section which includes 
the shipping and receiving room and the 
retort, label and boiler rooms, and two 
central rooms housing the canning de- 
partment and warehouse. The latter in- 
cludes an 8-ton capacity freezer to hold 
barrel lots of meat and crates of eggs 
employed in the product. 


Spaciousness Aids Productivity 


The spaciousness of the working area 
in the canning department contributes 
to high productivity. There is only one 
line in the 47x50 ft. area and equipment 
is spotted to permit ample work space 
for each employe. Output of the plant, 
with a staff of about 18, is 500 cases of 
1-lb. cans per day, whereas in a smaller 
temporary plant with a crew of 25 pro- 
duction totaled only 180 cases per day. 

A description of operations will be of 
interest to canners and meat packers. 


For the preparation of the meat balls 
the plant purchases Commercial grade 
beef ground to its specifications. Fresh 
bread and onions are ground in the 
plant’s grinder and mixed with the 
meat, eggs, seasoning and evaporated 
milk, The proper mixture is fed into 
the hopper of the meat ball forming 
machine (see composite picture right 
and Photo 3 on page 16) and is carried 
by a worm to be extruded through a noz- 
ale (right foreground, Photo 3). As the 
mixture comes from the nozzle it is cut 
into pieces of the proper size by a re- 
volving wire frame cutter (see Photo 3) 
and the cut pieces fall onto a high speed 
wire mesh conveyor which carries them 
under another mesh belt directly above 
and lying in the same plane. The top 
belt has jigging as well as forward 
movement at a slightly higher speed 
and in the same direction as the carry- 
ing conveyor. 

As each piece of meat is rolled into a 
ball by the two belts it is sprinkled with 
flour which drops through the top mesh 
belt from a hopper above. The flow of 
flour is controlled by a revolving closure 
and the flour is kept from caking by the 
Vibration of the unit. The formed meat 


balls are placed on pans by an operator 
who also periodically checks the balls 
for proper weight. 

The meat balls are then grilled in 
pure beef suet on open range plates 
and are placed in aluminum pans. In 
normal operations three workers grill 
the meat balls on the ranges which are 
arranged in an L-pattern along the back 
of the wall with two operators grilling 
on the larger plate and one on the 
smaller. 


Cans Are Filled by Hand 


The pans of grilled meat balls are 
emptied into the center of the hand 
pocket filling machine and operators 
place ten meat balls in each can (see 
Photo 7 with Dr. J. C. French, MID in- 
spector watching operations). The sur- 
plus beef fat is drained into a pan 
beneath the filler and is not reused. 

Cans are brought into kitchen by a 
high speed overhead conveyor from the 
warehouse. They pass through an over- 
head can washer, being inverted just 
prior to entering the washer and again 
just before entering the filler. The over- 
head can washer is a self-contained unit 
with a conveyor and pump (Photo 1). 


Cans with meat balls travel to the 
liquid filler where the marrow stock 
beef gravy is added to the can. The 
plant buys shank bones which it cuts 
and cooks for their steck in an 800-gal. 
stainless steel cooker. The strained 
stock is pumped to one of two 200-gal. 
stainless steel kettles in which flour 
and other ingredients are added and the 
resulting gravy is then pumped to the 
liquid filling machine. 

The cans, now filled with meat balls 
and gravy, travel to the crimper and 
sealing machine. (Photo 2 shows the 
liquid filler and the crimper with John 
McLendon, plant superintendent, watch- 
ing operations.) Just before entering 
the crimper each can passes through an 
automatic fill press which presses down 
the contents of the container to provide 
proper head space. This operation is 
shown in Photo 2. 


Cans Are Machine-Scrubbed 


The filled cans are impelled from the 
sealing machine through a can washing 
unit. The washer (see Photo 4) is 
equipped with eight bristle type brushes 
revolving at high speeds and is divided 
into two compartments through which 





COMPOSITE VIEW OF MEAT BALL FORMING MACHINE 
Side and discharge end views of machine which cuts meat mixture into pieces, rolls out 
the meat balls and flours them. Operator is filling the pans which go to the grill and 
checking the meat balls for weight. 
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the cans pass before going out onto the 
unloading lip. They are picked up here 
and loaded into retort baskets on dollies. 

The cans are processed in the retort 
(see Photo 6) at 240 degs. F. for 100 
minutes, chilled in the retort, and 
labeled and packed in cartons by a crew 
of two working with a Burt high speed 
labeler. The two employes also handle 
shipping and receiving. 

Alba Engineering Co., Los Angeles, 
Cal., furnished the meat ball making 
machine and can washer and Con- 
tinental Can Co., Chicago, much of the 
rest of the canning equipment. 

Plant sanitation is given much em- 
phasis by the plant’s management. All 


production equipment is cleaned daily 
by a three-man crew who also prepare 
the machines for operation on the fol- 
lowing morning. The entire plant, in- 
cluding walls and ceilings, is cleaned 
thoroughly once each week. To facilitate 
cleaning, the floors are of smooth, hard- 
finished concrete, and all the walls in 
the production and storage departments 
are of glazed tile. 

Cleaning is also made easier by pro- 
vision of ample room for such work 
around each machine and by the absence 
of pillars due to the fact that the roof 
is borne by the walls. While heavier 
and more expensive construction was re- 
quired, firm officials believe that it will 
pay off in three years through addi- 
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tional space gained for storage, ease jp 
cleaning and more efficient operations, 

The immaculate condition of the 
plant is exploited in selling the firm’s 
products. Sales are largely handled by 
brokers and their inspection is invited, 





F. C. Ainsley, Plant Manager 


the 
order 


Favorably impressed by 
cleanliness, they usually 
such an inspection trip. 
Orders are assembled on 15x18 in, 
pallets (fibreboard shipping carton size) 
in a room adjacent to the loading dock, 
Cases are piled 14 high on these pallets 
and can then be picked up and wheeled 
by means of a specially-designed hand 
truck onto the loading dock and into 
the motor truck. The loading dock is 
separated from the rest of the plant by 
a sliding door and another sliding door 
opening onto the driveway is kept 
closed when trucks are not loading. 
Using this arrangement to reduce heat 
loss, orders can be brought out onto 
the dock and the door into the plant can 
be closed while trucks are being loaded. 


plant’s 
after 


Raw materials coming into the plant 
make a circle through it during 
processing and are shipped as a finished 
product from the receiving point. The 
firm carries a minimum of finished 
product in stock since production is 
geared closely to sales. 


RECENT UNION ACTIVITY 


@ Representatives of meat packing 
companies in the Puget Sound, Wash., 
area and local officials of the Amalga- 
mated Meat Cutters union (AFL) met 
in Seattle recently with federal concili- 
ators in an effort to agree on terms for 
new contracts. The former one-year 
contract, affecting the Carstens Pack- 
ing Co., Tacoma, and five firms in Seat- 
tle, expired February 1. Government 
mediators were called in when the pack- 
ers and union failed to agree on wage 
increase and other fringe issues. The 
same union struck for nine weeks in 4 
similar dispute last year. 

@ CIO United Packinghouse Workers 
union members walked off their jobs at 
the Wilson & Co. Omaha plant recently 
after a union grievance committee com- 
plained of alleged overloading of beef 
and hog kill gangs. The men returned 
to their jobs when representatives of 
the company refused to negotiate with 
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the grievance committee until the men | 
had gone back to work. 
@About 35 employes of the North | 
American Cold Storage Co., National 
Stock Yards, Ill., went out on strike last | 
week in an effort to secure recognition | 
of their union, CIO United Packing- | 
house Workers, and a contract with the 
frm. The company declared it would 
not recognize the union as bargaining | 
agent until a secret vote of the em- 
ployes had been taken under the Taft- | 
Hartley Law. 


Maurer Says Pork Supplies 
Are Sufficient to Prevent 
Sharp Price Rise in 1948 


A. B. Maurer, president of the 
Maurer-Neuer Corporation, Kansas 
City, and chairman of the board of the 
National Independent Meat Packers 
Association, told the members of the 
Midwest Feed Manufacturers Associa- 
tion in its agricultural forum there last 
week that pork supplies, on the hoof 
and in the freezers, are ample at this 
time. He added that, aside from a sea- 
sonal price advance in fed cattle during 
June and July, he sees no reason to 
expect beef prices to be high or beef 
supplies to be scarce for the 1948 
season. 

Referring to beef, Maurer stated that 
it would be entirely possible that the | 
seasonal price increase in fed_ steers 
might be dampened by fairly good sup- 
plies of pork. He cited figures to show | 
that the Corn Belt is feeding about 12 | 
per cent fewer cattle this year than last, 
but that this loss is compensated for 
by the drifting of such cattle from the 
Corn Belt to Colorado, California and 
the Pacific Northwest. He said that it 
was entirely possible that some of these 
cattle might again move eastward be- 
cause of extremely dry conditions in 
the far West and Northwest. 

Launching into the causes underlying 
the recent price deflation in commodi- 
ties, Maurer said that the change in 
trend was obvious to meat packers | 
about the middle of January, when it 
became apparent that pipelines that had 
been depleted by the war and rationing 
had been refilled, aided by the specula- | 
tive fever of the people who expected | 
values to mount still higher. 

He indicated that there were sufficient | 
supplies of pork to prevent prices again 
becoming as high as they were last fall. 
Since there is a large freezer stock of 
pork products, packers will probably 
be less aggressive in 1948 than they 
were last spring and summer in their 
buying of livestock, he noted. 

Also, since the price of corn has de- 
clined along with the price of live hogs, 
there will not be excessive liquidation 
of sows, in his opinion, for farmers 
would find it more profitable to feed 
out their hogs and raise pigs for the 
hext year’s market than to sell the corn. 





Watch Classified page for good men. 
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5000 LBS. PER HOUR 
Rated capacity of 
VorTaTor lard process- 
ing unit only 74” wide 


and 8’10” long. 
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10,000 LBS. PER HOUR 
Rated capacity of 
VoratTor lard process- 
ing unit only 8’10” wide 
and 9’514" long. 


VOTATOR ie atrade mark (Reg. U. 8. Pat. 
Of.) applying only to products of The Girdler 


or poration, 
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2 DAYS A WEEK OR 7 
VOTATOR apparatus for Lard 
is a Good Investment 
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3000 LBS. PER HOUR 
Rated capacity of 
VorTaTor lard process- 
ing unit only 5’2” wide 
* and 6’ 2” long. 






You don’t have to be the biggest packer 
on earth to benefit by the continuous, 
closed VoTATOR lard system. 

A VorTaToR unit processes lard with 
negligible cost per pound, at a remarkable 
hourly rate. If that capacity exceeds your 
requirements, operate the unit just a few 
days a week. The time saved can be de- 
voted to other jobs in the plant. As needed, 
you can increase your lard processing 
capacity without additional equipment. 

VOTATOR apparatus does a better job 
at less cost because it chills, agitates, and 
plasticizes in seconds—as the material 
flows through the closed, controlled 
system. 

Let Girdler engineers show how easily 
your lard process can be put on a contin- 
uous, money-saving basis with VOTATOR 
apparatus. Write to: 

THE GIRDLER CORPORATION, VOTATOR DIVISION 
Lovisville 1, Kentucky 


150 Broadway, New York City 7, N. Y. 
2612 Russ Bidg., San Francisco 4, Cal, 
505 Forsyth Bidg., Atlanta 3, Ga. 





LARD PROCESSING APPARATUS 
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PLANT OPERATIONS 


Ideas for Operating Mon 





TOBIN'S LIFT-BRIDGE FOR CROSS-TRACKS TRAFFIC 


The pictures below show a railroad 
lift bridge installed at the plant of the 
Tobin Packing Co. in Fort Dodge, Ia., 
to provide direct connections between 
the plant’s loading docks and also to 
permit passage from one building to 
another without the use of elevators or 
tunnels. The picture at the top shows 
the bridge in lowered position so that 
freight cars may pass over it and the 
photo at the bottom shows the struc- 
ture bridging the tracks between the 
two buildings. 

The hydraulic system for this bridge 
built by Hollister-Whitney of 
Quincy, Ill., and the bridge structure 
itself by the Des Moines Steel Co. W. H. 
Everds of Henschien, Everds & Crombie, 
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Chicago, designed the layout with the 
help and suggestions of H. K. Gillman, 
assistant superintendent and general 
mechanical supervisor for Tobin. 

The operation is simple; a push but- 
ton control is located at the loading 
dock entrance. When cars are to be 
pulled, the gates are closed at each end 
of the lift which makes a contact for 
safety, then the operator just pushes 
the button and the bridge either goes 
up or down as desired to a predeter- 
mined stopping point. The unit is fool- 
proof. A railroad red and green signal 
light is wired into the circuit, so that 
when the bridge is raised a red light 
shows down the track 800 ft. away. 
When the bridge is down, this light 








shows green, so that railroad creys 
are always aware of the position of the 
bridge. They, of course, double chee, 
before pulling any cars to see that 
everything is O.K. The bridge was gyb. 
mitted to the general engineering de. 
partment of the Illinois Central Raij. 
road for approval before being eon. 
structed. 

The value of the bridge is great 
according to Tobin officials. Before, gjj 
trucking either had to go to the third 
floor and across a runway or through 
a tunnel under the tracks. Labor is 
saved and ease of handling product to 
cars has been much improved. 


It is proposed to add a covered sec. § 


tion that will raise for car clearance 
over the bridge at a later date. This 
also will be hydraulic and 
automatically. The bridge is 48 ft. long 
8 ft. wide, has a 5 ft. pit and is properly 
drained at bottom. It has radiant heat 
in the pit slot to prevent ice forming 
in winter. The hydraulic pump and 
motor are located in the basement of 
the adjoining building. A 5-h.p. motor 
is used. 

Part of the structure shown above the 
tracks is the Tobin car icing tower de- 
scribed in THE NATIONAL PROVISIONER 
of May 20, 1944, page 8, and the 128 x 
64 ft. cutting floor connecting the two 
major plant buildings. 


LADDER AND HOIST SAFETY 


A godd inspection program will elim- 
inate most of the accidents which are 
caused by faulty ladders or hoists. Reg- 
ularity of inspection and the use of a 
definite check point system in examin- 
ing the equipment are the effective fac- 
tors in preventing ladder and hoist ac- 
cidents, according to a plant which has 
had no accident attributable to defec- 
tive ladders or hoists in more than 10 
years. 

As part of its safety program, the 
plant shellacs its ladders. The trans- 
parent shellac highlights any defects 
in the ladder which paint might hide. 
Additional factors in favor of shellack- 
ing are: it seals the pores of the lad- 
der, making it more resistant to mois- 
ture, and it has been found to be more 
economical. In inspecting ladders, the 
treads and rails are examined carefully 
for any that may be broken; loose 
joints are checked for repairability and 
cracks are examined to determine their 
seriousness and probability of splitting. 
The condition of the shoes is noted on 
ladders which have non-skid shoes. If 
there is any doubt as to the safety and 
serviceability of the ladder, or if re 
pairs will not assure a safe ladder, the 
unit is scrapped. 

The importance of ladder mainte 
nance cannot be overemphasized since 
they may be used by anyone in the 
plant. Maintenance personnel, such as 
steamfitters and painters, normally are 
aware of the importance of using safe 
ladders. However, not infrequently 
other workers use ladders and often do 
so in a hurried manner. At the end of 
the day a workman may be asked t 
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. « « Ot fuat anybody’s hand but the "i of an expert: 
one who knows your technical problems . « . design, paper and 


printing. Take advantage of DANIELS servi€e. 


2 
es 


al os) There is a DANIELS product to fit your needs in. . 


Transparent glassine @ snowdrift glassine ¢ Superkleer transparent 





glassine @ lard pak @ bitcon pak e genuine grease-proof e sylvania 


cellophane ¢ special papers, printed in sheets and rolls 


is MANUFACTURING COMPANY 
F RHINBLANDER WISCONSIN Z 
Z sek Nee ? PAC Laine SLIVYUCE 
i i { ~ Z 


é 





MULTICOLOR PRINTERS . CREATORS ° DESIGNERS 
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shut off the master steam valve leading 
* to the canning department, or the water 
valve leading to the casing department. 
Being in a hurry he will probably use 
the first ladder he can find and will not 
trouble to examine it. Any number of 
odd jobs, such as replacing light bulbs, 
are performed by employes who do not 
use a ladder regularly. 

Electrical portable hoists are used ex- 
tensively in packing plants, especially 
in the beef department. Serious injury 
may result if the hoist chain should 
snap while lifting a heavy steer to the 
bleeding rail. Even the small paunch 
lifting hoist may cause a serious injury 
if its cable should snap, allowing the 
lift bed to fall upon the worker’s foot. 

Points of inspection on the hoist are: 
the chain or cable is inspected for 
cracked, frayed or worn sections; the 
drum is scrutinized for undue wear or 
cracks; the hooks on hoists which lift 
car icing buckets and like items are 
checked for undue spread or wear. In- 
spectors should also include a routine 
check of lubrication, motor, etc. 


AMI EASTER ADVERTISING 


The American Meat Institute will fea- 
ture smoked ham, the traditional Easter 
meat, in its March advertising. The ad- 
vertisement which will appear in the 
March 15 issue of Life magazine and 
the March issue of McCall’s will point 
out that ham is available in many ways. 


PRICE DECLINES DUE 
TO SEVERAL FACTORS, 
SAYS EGGERT OF AMI 


Commenting on the sharp declines in 
market prices for grains, livestock and 
meats between mid-January and mid- 
February, R. J. Eggert, associate di- 
rector of the American Meat Institute 
department of marketing, told a meet- 
ing of the Oklahoma Livestock Market- 
ing Association at Oklahoma City this 
week that the reason for these price 
drops cannot be traced to any one fac- 
tor. Mr. Eggert said that they seem to 
represent an accumulation of various 
developments, including the following: 


1. Favorable outlook for U. S. and 
European winter grain crops and large 
production in Argentina and Australia. 

2. Realization that grain export goals 
would be attained without undue dif- 
ficulty. 

3. Removal of meat rationing threats 
(at least temporarily), which had stim- 
ulated accumulation of locker and pan- 
try stocks of meat. 

4. Unfavorable weather in the East. 

5. Some tightening of bank credit, 
affecting the rate of expansion in some 
industries. 

In connection with the third point, 
Eggert said that because of unjustified 
talk about a “meat famine” this spring 
and possibilities cof meat rationing the 
demand for meat was greatly stimu- 








Perishable meats and meat products require posi- 
tive protection while in transit . . . and D & G Re- 
frigerators fill this need with greater efficiency and 
economy! Two completely new units have been de- 
signed especially for straight trucks and trailers. 
Turbine type blower circulates a maximum amount 
of chilled air throughout the vehicle. Whether dry 
ice or water ice is employed, uniform low temper- 
atures are maintained throughout. D & G refrigera- 
tion pays big dividends by delivering your meats 
to their destination in “top price” condition! May we 


have the opportunity of serving you? 


DROMGOLD & GLENN 





1420 McCORMICK BLDG. | Phone HARrison 5313 | 


CHICAGO 4, ILLINOIS 








lated. When it appeared that rationing 
would not be imposed, there was , 
tendency for people to use up the stocks 
they had accumulated. 

According to Eggert, consumer pyr. 
chasing power for meat, particularly 
in the spring and summer, is expected 
to remain at a high level. He pointeg 
out several important differences be. 
tween the present situation and the 
decline of the early 1920s. “Livestock 
meat and grain prices recently haye 
been higher in relation to the general 
price level than they were in the ’203” 
he said, “and hence probably subject t¢ 
some downward adjustment. 


“Consumer purchasing power ha; 
been at a level much higher than any) 
past record, including the ’20s and thud 
far it has shown no tendency to decline 


“A greater backlog of savings is jy 
the hands of individuals than was the 
case after World War I, and, finally} 
there still are unfilled demands for gf 
number of important consumer goods,") 





Eggert told the stockmen that cattld) 
and calf numbers in the United State 
have declined from a peak of 97 per 
one hundred people, reached in the late 
1880s, to 54 on January 1 of this year 
Also, hog numbers have declined from 
94 per hundred people to 38, and sheep) 
numbers from 124 to 24 during the last) 
80 years, Eggert pointed out. “Fortp- 
nately,” he continued, “there has been 
an increase in efficiency, both in live. 
stock production and in processing.” 


—a 


D & G units are made from ARMCO iron, hot 
dipped galvanized after fabrication for long, 
continuous service. Drip pans are provided as 
integral parts of both units for trapping and 
draining condensation. Icing is conveniently ac- 
complished through large hatches. The unit can 
be iced either from the inside or outside. 





SPECIFICATIONS 
SIZES: 24°x24”x63” 
20”x40"x70” 
CAPACITIES: 
1000 Ibs. dry ice; 600 Ibs. water ice 
1500 ibs. dry ice; 1000 Ibs. water ice 
ENGINE: 1% H.P. Gasoline 
FANS: 10” Blower Type 
8” Blower Type 
Complete . . . ready to install 
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‘ocs} and Canned Meats 


Supply Your Trade with 
READY-MADE MEAT PATTIES 

































Yr | The Hollymatic Electric Patty Maker measures, 
pur- ° 2 

cularly Decline in Jan vary molds and stacks up to 1800 meat patties 
‘pected per hour . . . automatically! Every patty is 
ointed EFLECTING a decline in hog uniform in size and weight and delivered 
es be. slaughter, the USDA report on on a separate sheet of waxed paper. The 


nd the) meats and meat food products prepared 
estock and processed under federal inspection 
y have) in January showed a sharp drop in the 
reneral} volume of pork smoked and/or dried and 
2 205” in the volume of sausage turned out, 
rject te when compared with December and with 
January a year ago. However, while the 
amount of beef placed in cure declined 


Hollymatic is sanitary, retains meat juices, 
and transforms an average- 
profit item into a highly profit- 
able, fast-selling leader.Write 
for further details of the high- 
speed, compact Hollymatic. 


$850.00 


ne has slightly from the preceding month, it F. 0. B. CHICAGO +> % 
“a anyy made a gain over a year ago; and the | = = , 
rb amount of beef smoked and/or dried | 

re i 


gained over both the preceding month | 
's is in and a year ago. 

vas the Production of loaf products also 
finally, gained over both December and Janu- 
s for} gry 1947, climbing to 15,895,000 Ibs., 
goods.) compared with 14,668,000 and 15,364,000 
t cattle) jbs., respectively. Sausage output de- 
| State!) lined, dropping to 109,269,000 lbs., com- 
97 per pared with 110, 151,000 in December, and 
the late 193, 922,000 in January 1947. 

is year Bacon slicing gained more than 1,000,- 
od from) 999 Ibs. over the December output, but 
d sheep) .uffered a drop of nearly 10,000,000 Ibs., 











~ la when compared with January a year 

ortu-} ago. : 
in _ Production of canned meat and meat | HOLLY MOLDING DEVICES, INC. 
ing.” J nin 5 eee desininn bo a 6733 South Chicago Avenue * Chicago 37, Illinois 
——H} ? 











REPORT OF CANNING OPERATIONS AT 
OFFICIAL ESTABLISHMENTS' 
JANUARY, 1948 


Pounds of finished product 


; How Buildice AIR COOLING UNITS 











Potted and De viled meat 


@ Easily accessible and removable with 
food products (exclud- 


minimum effort. 


Slicing Consumer | 
and in packages | J - 
stitutional or shelf ar 
sizes sizes | 
(3 Ibs (under 
or over) 3 Ibs.) | 
Item 
Luncheon meat (include 
such items as 
spiced ham, chopped 
and pressed meats). ..24,176,448 23,124,853 
Canned hams 
(whole & fractional) .11,690,206 800,764 | 
Corned beef hash... 608,881 8,818,210 : 
Chili con carne «+--+. 643,747 8,318,600 @ All parts self contained. 
Vienna sausage ‘ 115,196 7,306,040 | 





ing deviled ham). ‘ 4, 239, + 7 
Deviled ham ..... , 65 ° ° 
Tamales «i -o-soees-s. 77,716 @ Removable eliminators for easy 
Sliced dried beef... ’ 11,788 H 
Liver products . 7 839.7 751 cleaning. 
Meat stew (all types) 78,972 3,874,083 ° . P ° 
Spaghetti meat products @ Centralized Alemite lubrication system. 
(all types) ... ae 237,571 2,336,150 
Tongue (other than 
ickled) ....... . 287,739 57,532 : . . : 14; 
Vinegar pickicd ven _ Enjoy new operating economies with Buildice 
ron, hot products ; -. 1,016,935 2,300,866 


units! Check these and other features now! For 
All other produce ts | con 














or long, taining 20% or more complete facts, specifications, PHONE —WIRE— 
jided as meat . . +. 1,874,303 11,540,219 WRITE 
ing and o a r products con- % 
air ess a Ne 
ently ac- aad lemeinding ¢: canned 
unit can soup) peeks 9.988 9,075,918 
e. = 4 
ET ay ge THE Puildice COMPANY INC. 
—— ning ope ons fo wuary ate reports 
tivmsinasiwGw MANUFACTURERS & REFRIGERATING ENGINEERS 
2610 S. Shields, Chicago *« Phone: Calumet 1100 
ee total of 173 563, 000 lbs. from 182,572, 000 | Branches: Terre Haute, Milwaukee Minneapolis 
and 177,817,000 lbs., respectively. Com- 
pared with December, the decline oc- — ate chy — 
curred in all groupings, but compared | — 
— with a year ago it developed only in 
— (Continued on page 31.) 
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FIRST WITH MEN WHO KNOW 
COLD STORAGE DOORS 


To know cold storage doors is to know Jamison. 


There is a background of more than fifty years of continuous special- 
ization in the design and construction of Jamison cold storage doors. 
This experience building doors for every use is fully reflected in the 
extent of the Jamison line today. 


It is Jamison’s know-how that has pioneered every development and 
improvement in both cold storage doors and hardware. Both are 
produced from start to finish in our modernly equipped plant with an 
eye to quality construction throughout; high efficiency in operation; 
and long service life. 


Jamison cold storage doors are built in a wide range of types and 
sizes to meet all standard requirements. If you have an unusual cold 
storage door problem, we are equipped to build doors regardless of 
size, character or duty—to your specifications. 


Write for our catalog or get in touch with our nearest branch—we 
are represented from coast to coast. You will be surprised how 
frequently a standard Jamison product will meet your requirements. 
Jamison Cold Storage Door Co., Hagerstown, Md. 


JAMISON STANDARD booss® “oon, serene en 


AMISON 


COLD STORAGE DOORS 





stand Largest Guilder of Cold Storage Doors tn the World 
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1p and deen oe MEAT TRAIL 





Swift Announces Changes 
Involving 4 Plant Heads 


Personnel changes involving manager 
posts at several plants have been com- 
pleted by Swift & Company. C. R. 
Pritchard is the new manager of the 
Swift plant at Watertown, S. D., suc- 
ceeding L. A. Fowler, who has been 
transferred to the Swift plant at Moul- 
trie, Ga., as manager. John R. Zeis, who 
has been Moultrie manager since 1945, 
has succeeded Lloyd G. Corkran as 
president and general manager of Cork- 
ran Hill & Co., Baltimore. Mr. Corkran 
retired after 43 years in the meat in- 
dustry. Edward B. Killip is the new 
manager of Sperry & Barnes Co., New 





E. B. KILLIP PRITCHARD 


Haven, succeeding P. H. Meyer, who 
was appointed assistant manager of 
John P. Squire Co., Cambridge, Mass. 
Pritchard has been with Swift for 19 
years and has been located at Omaha, 
Sioux City and Chicago. Fowler has 
been manager of the Watertown plant 
since 1945 and has 25 years of service 
with Swift having been located also at 





JOHN ZEIS L. A. FOWLER 


Fort Worth, San Antonio, Des Moines 
and Chicago. Zeis has 24 years of serv- 
ice, having joined the company at St. 
Louis. He was located at the Chicago 
general office for 20 years before being 
appointed manager at Moultrie in 1945. 
Killip was first employed by Swift at 
St. Joseph, Mo. in 1926. Meyer has been 
manager of Sperry & Barnes. 


The National Provisioner—February 28, 


Red Cross Campaign Begins With Higher Goal 


The 1948 American Red Cross fund 
campaign in the meat packing industry 
in Chicago begins on March 1 with a 
quota—$180,000—20 per cent larger 
than last year, according to Don Smith, 
chairman, and Al Brickman, vice chair- 
man. Corporate contributions totaling 
$60,000 have already been received from 


RED CROSS 
COMMITTEE 


Shown here is the team 
which will direct the 
meat packing division of 
the Chicago Red Cross 
drive in March. L. tor., 
Don Smith, general 
chairman of the division 
and advertising man- 
ager, Wilson & Co., 
Inc.; A. W. Brickman, 
assistant general chair- 
man of the division and 
president, Illinois Meat 
Co.; and R. E. Cowan, 
Red Cross liaison officer 
on leave from Swift. 





Personalities and Fivents 
of the Week——_— 


@ Hal Totten will interview Thos. E. 
Wilson on the USDA farm report broad- 
cast on WGN at 6:45 p.m. on February 
28. Mr. Wilson, chairman of the board 
of Wilson & Co., and chairman of the 
national committee on boys and girls 
club work, will discuss the importance 
of 4-H Club work to the nation’s agri- 
culture, and the national fat salvage 
program which was initiated by him in 
Chicago shortly after Pearl Harbor. 

@ H. A. Gelnett, Hanover, Pa., dealer in 
hides, tallow, grease and calf skins, has 
entered the slaughtering and processing 
business in association with Ray C. 
Troutman. Their firm, known as the 
Hanover Provision Co., is located in a 
new building at the same address. The 
latest in packinghouse equipment has 
been installed, including grinders, stuff- 
er, mixer, cutter and saws. Power is 
furnished by an Orr & Sembower Pow- 
ermaster. 

@ Construction of two new buildings to 
expand operations of the Maricopa 
Packing Co., Phoenix, Ariz. was started 
recently. The buildings, to cost $150,000, 
will provide additional office and storage 
space. 

@ John William Ries, 51 a former 
Fresno meat packer, died recently in 
Los Angeles. He had founded the Ries 
Packing Co. and operated it until 1930. 
@ William J. Kaufman, president, Kauf- 
man Quality Meats, Inc., Rochester, 
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two of the large companies in the in- 
dustry. 


Mr. Smith states that help will be 
needed from all industry companies in 
the form of their own contributions and 
by arranging for a company representa- 
tive to handle solicitations of their em- 
ployes. 





H. O. Hogue Retires After 
46 Years With Armour 


Herbert O. Hogue has retired as man- 
ager of the foreign sales department of 
Armour and Company after having com- 
pleted 46 years in the industry, He 
joined Morris & Co. at E. St. Louis in 
1902 and two years later was brought 
into the head office in Chicago. In 1913 
he was moved to New York and in 1916 
was sent to Europe where he managed 
several Morris & Co. houses. When 
Armour took over the Morris business 
and personnel, Mr. Hogue was then ap- 
pointed manager of the Fort Worth 
plant. After several years in the oper- 
ating division of the company he was 
taken into the foreign sales division and 
after a year’s tour of duty in South 
America he came into the Chicago head- 
quarters. 





N. Y., a major processor of lamb, an- 
nounced that the- plant will be closed 
“until prices become stabilized.” 

® Klinck & Schaller, Buffalo, N. Y., 
has filed plans with the city for per- 
mission to make alterations to its plant 
at an estimated cost of $15,000. 

@ J. E. Madden is the new manager of 
the Boston sales office of Duffey’s, Inc. 
of Anderson, Ind., replacing the late 
William E. Schenk who died on Febru- 
ary 6. Headquarters will remain at 74 S. 
Market st. 

@ The enlarged and completely re- 
equipped plant of the John D. Chudacoff 
Co., Los Angeles, will be ready for 
operation early in March, it has been 
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announced. Two new coolers for han- 
dling loins and ribs and a new meat 
cutting and packaging department were 
added. 

® George A. Eastwood, chairman of the 
board, Armour and Company, has been 
appointed to the finance committee of 
the Committee for Economic Develop- 
ment by Paul G. Hoffman, chairman. He 
will serve in the meat packing division, 
and is one of some 40 chairmen of in- 
dustry groups to assist in raising the 
CED financial goal of $800,000 for this 
year. 


® Appointment of D. F. Houdeshell as 
assistant to the president of the W. F. 
Thiele Co., Milwaukee, Wis., sausage 
manufactur- 
ing company, was 
announced this 
week. Houdeshell 
had been _ sales 
manager for Basic 
Foods Materials, 
Inc., Cleveland, O., 
and from 1930 to 
1946 he was affili- 
ated with John 
Morrell & Co.,, 
Sioux Falls, S. D., 
where he began as 
assistant manager 
in the produce de- 
HOUDESHELL partment and 
eventually became 
manager of the sausage department. In 
his new capacity he will supervise pro- 
duction and sales departments of the 
Milwaukee firm, directly under W. F. 
Thiele. 


@ Dale Marquesen has been appointed 
district manager of southern Ohio for 
Geo. A. Hormel & Co., with headquar- 
ters in Columbus, replacing Kenneth 
Shutt, who was transferred to New 
Orleans. 

@® The Anderson Packers, basketball 
team of Duffey’s Inc., Anderson, Ind., 
which is leading the National Pro League, 
was given a banquet by the citizens of 
Anderson recently. Ike Duffy, company 
president, was presented a plaque for 
his efforts in sponsoring the team. 


® The Nat Buring Packing Co. has been 
given permission by the city of Mem- 
phis to build a slaughterhouse on the 
west side of Florida st. there. 


@ In a recent speech before the Ameri- 
can National Livestock Association at 
Boise, Ida., Walter Netsch, vice president 
of Armour and Company, revealed plans 
for a new livestock industry public rela- 
tions program which the company will 
undertake. The program contemplates 
conducting two-week tours of the West 
to show easterners how the livestock in- 
dustry operates in the range states. 
People “with an open mind” will be in- 
vited, Netsch said, but indicated that it 
will be up to the western livestock in- 
dustry to sell itself to these people. Two 
tours will be made this year. 

@ Edward L. McKendrew has been re- 
elected president of the Commodity Ex- 
change, Inc. He is vice president of 
Armand Schmoll, Inc., New York im- 
porters, and was one of the founders of 
the New York Hide Exchange in 1929 
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LIVE STOCK LOSS PREVENTION BOARD DIRECTORS 


Directors of the National Live Stock Loss Prevention Board at their recent annual 
meeting in Chicago. From left, around the table: C. H. McNie, retired general livestock 
agent of the Chicago & Northwestern Railroad, who is in charge of research the board 
will conduct on reducing livestock damage in rail stock cars; E. H. Weber, associate 
manager, livestock department, Hartford Fire Insurance Co., Chicago; H. R. Davison, 
vice president, American Meat Institute; H. R. Smith, general manager, Dr. H. Preston 
Hoskins, secretary, and Dr. W. A. Young, chairman, National Live Stock Loss Preven- 
tion Board, and Earle G. Reed, general livestock agent, Union Pacific Railroad, Omaha. 


% 


KREY PLANS 
NEW BROADCAST 


Dr. George W. Crane 
(seated, left) well-known 
psychologist, physician, 
author, and lecturer, 
meets representatives of 
Krey Packing Co., St. 
Louis, in preparation for 
the Doctor’s new radio 
series over KWK, St. 
Louis. Seated with Dr. 
Crane is R. R. Klauke, 
Krey sales and advertis- 
ing manager, while Ray 
C. Stricker, standing 
left, and Roger Bacon, 
right, of Ruthrauff and 
Ryan, Krey agency, look 
over plans for the new 
five-a-week program, to 
be broadcast at 12:45 to 
1:00 daily. 


RECEIVES MEDAL 


William Greenhouse 
(second from left) , pres- 
ident of Ralph Packing 
Co., Inc., and executive 
vice president of Renee 
Packing Co., Inc., Syra- 
cuse, N. Y., shown here 
receiving the Distin- 
guished Service Citation 
and Model Citizen 
Medal from Post Com- 
mander George S. Ad- 
cock, American Legion 
Post +359, for his in- 
terest in civic enterprises 
and his aid to youth 
and the armed forces. 











and active in the formation of Commod- and five vice presidents were named: 
ity Exchange. Floyd Y. Keeler, partner R. F. Teichgraeber, commission house 
of Orvis Bros., was re-elected treasurer, group; M. R. Katzenberg, hide trade 
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View from discharge end of the Jumbo 
Dehairer showing the heavier U bar 
construction and formation of belt 
scrapers to propel as well as clean. 








Ten point and six point belt scraper stars 
as assembled with U bar in the “Boss” 
Jumbo Dehairer. Note reinforced strength 
of the stars and unique construction of 
U bar which helps to propel the hogs 
toward discharge end of the machine. 


SEPARATE THEM EFFECTIVELY, 
iT ” 
ECONOMICALLY AND RAPIDLY WITH BOSS DEHAIRERS 


"Boss" Dehairers (Jumbo model shown, capacity 750 hogs per hour) have been in continuous and 
satisfactory use for more than thirty years. © Present models incorporating the newest techniques 
and the latest mechanical refinements, are built for the same rugged service that distinguished the 
first of their line (many of which are still in operation) and helped to make "BOSS" a trusted name 
in the industry. © Other models, the "Boss" Grate Dehairer and the "Baby Boss," while adhering to 
the same high standards of construction, are designed for lesser capacities. * Literature and speci- 
fications on any or all of the "Boss" line of dehairing equipment may be had for the asking. 





“Rest Roy Ress 


THE Cncinnatt wires SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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group. H. E. Meyer. M. H. Wehncke; 
Paolino Girli, and Joseph Fischer. 


@® Mrs. Agnes McLean Foss, mother of 
Mrs. Thomas E. Wilson, died recently in 
Chicago. She would have been 100 years 
old on March 9 and had been a resident 
of Chicago 84 years. Thomas E. Wilson 
is chairman of the board of Wilson & 
Co. 

@ A permit has been issued to the State 
Packing Co., Vernon, Calif., for the con- 
struction of a new rendering plant at 
3163 E. Vernon ave., costing an esti- 
mated $75,000. 

® Bob Campbell has been appointed to 
the canned meats section of Wilson & 
Co., Chicago. He was formerly with 
Biological Warfare Research at Camp 


Detrick, Md., and is a graduate in ani- 
mal husbandry of Pennsylvania state 
college. 

@ Arnold’s Meat Food Products, Inc., 
Brooklyn, N. Y., held an official opening 
of its modern meat processing plant on 
February 18. Officials of the company 
are Murray Fischer, Arnold Goldberger 
and Irving Fellen. 

@ All employes of the Holyoke Pro- 
vision Co., Holyoke, Mass., attended a 
banquet given recently by John Maskal, 
owner, in honor of Stanley A. Krok, 
manager, who has completed 25 years 
with the company. 

@® C. Harry Schurch, 80, who retired 
from Armour and Company in Phila- 
delphia seven years ago after 40 years 











The UNE Gugtediont 
with MULTIPLE Benapits 


The outstanding sausage manufacturer chooses particular cuts 
of meat to produce each particular kind of sausage. 


He uses pepper, coriander and mace, for example,—each to 
contribute its unique taste in blending a particular flavor. 


AND, to improve color, 


improve texture, 


improve flavor, 


improve slicing, 


prevent crumbling and 
increase food value 


the outstanding manufacturer uses nonfat dry milk solids. 


Use nonfat dry milk solids to put you and your products in 


the “outstanding” class. 


AMERICAN DRY MILK 


221 N. 


LA SALLE STREET, 


INSTITUTE, INC. 


CHICAGO 
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Twin City Packing Co. Is 
Bought by Plankinton Co, 


The Plankinton Packing Co., Milway. 
kee, a Swift & Company subsidiary, has 
acquired the Twin City Packing Co, 
Menominee, Mich. There was no inter. 
ruption in the plant’s operation with the 
change in ownership. Marshall M. Blom. 
quist, production manager of the Plank- 
inton Packing Co. who handled the 
transaction, said that all personnel had 
been retained and that for the present 
the plant will continue under the name 
of Twin City Packing Co. 

When W. F. Schuette, Plankinton 
president, visited Menominee recently to 
complete the transaction, he stated that 
his company planned expansion and de- 
velopment of the unit and that definite 
plans will be announced later. One pro- 


| posed development is the extension of 
| the Milwaukee road’s spur line to the 


plant. The right-of-way for this was 
procured by Twin City prior to the sale 


| and was made part of the transaction, 


| ®@ Samuel 





service, died recently after a brief ill- 
ness. 

@® The directors of the Denver Union 
Stock Yard Co., Denver, Colo., recently 
elected Walter C. Crew vice president 
and assistant general manager, accord- 
ing to an announcement by L. M. Pex. 
ton, president and general manager. 
L. Foote, general traffic 
manager of Oscar Mayer & Co., has 


| been named chairman of the traffic com- 





mittee of the American Meat Institute, 
succeeding George A. Blair, former 
traffic manager of 
Wilson & Co., who 
retired last fall. 
The committee, 
which is largely 
advisory, counsels 
the AMI in regard 
to traffic problems 
which similarly 
affect its members, 
makes recom- 
mendations of 
policy and on occa- 
sion participates in 
hearings and nego- 


tiations on behalf 

S. L. FOOTE of the institute. A 
member of the Wis- 

consin Manufaeturers’ State Traffic 


Committee for the past 24 years, Mr. 


| Foote was recently elected to the board 
| of directors of the National Council of 
| Private Motor Truck Owners, Inc., fora 


three-year term. He has been associated 
with the traffic division of Oscar Mayer 
since 1926 and has been general traffic 
manager for the past eight years. 


@® Fred W. Kaiser, sr., 74, founder of the 
Eastern Packing Co., Decatur, IIl., died 
recently at his home in Sarasota, Fla. 
He had retired in 1938. 

@ Fire of undetermined origin recently 
destroyed one section of the plant of 
the Globe Rendering Co., Mason City, 
Ia. The building, formerly used by the 
City Ice & Fuel Co., was being prepared 
to house the rendering plant and 
scheduled to open about April 1. 
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DuPont Neoprene 
cushion tread 


Hard rubber-fibre 





compound core 


Double Row Ball 
Bearing 





Positive Grease 
Seal 


Lock Ring 


Zerk Grease fitting 





4s;* 


New Sealed Ball Bearings Make Neotread Wheels 
Roll Easier... Last Longer 


Anti-friction ball bearings for radial and thrust loads. 

Hardened inner and outer ball races. 

Positive grease seals completely protect ball bearings. 

DuPont Neoprene cushion tread for oil and acid 

resistance. 

Hard rubber-fibre compound non-corroding core. 

Permanent rubber to rubber bond between tread and 

core. 

Zerk grease fitting for convenient lubrication. 

Heavy steel hub caps for additional protection. 

Neoprene cushion tread resists cuts and abrasions. 

Maximum economy for use on existing equipment. 

Available in sizes from 4” to 20” diameter. ; 
cs am » ane 

The new water proof Neotread ball bearing truck wheel is un- 

surpassed where resistance to oil, grease, acid, salt, alkali, 

moisture and corrosion is important. 


+ inh: 


ee Equipment Data Book contains details of pack- 


CESSING & ing house trucks with Neotread Wheels and 


ST. JOHN & co. ky 4 3) other St. John equipment for the meat packing 
ary = 





industry—write for your copy. 
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CUT BREAKAGE LOSSES 


Depend on Twice-Tested 


CUDAHY'S 
Selected 
Sheep Casings 








For smooth, fine-looking pork 
links, be sure of uniform size 
and strength with— 


Sheep Casings 


Whatever your casing needs 
... orders filled quickly from 
over 79 different sizes—in- 
cluding fine, imported casings. 


Our Casings Sales Experts 
will advise you on request. 


THE 
CUDAHY PACKING CO. 








221 N. LaSalle Street 


Chicago 1, Ill. 
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| Correspondence Courses in 


| 


Meat Packing Field Listed | 


Two of the correspondence courses in 
meat packing subjects offered by the In- 


| stitute of Meat Packing—marketing of 


| plant 


livestock and meat and meat packing 
superintendency—have recently | 
been completely revised and will be 


| available shortly, George M. Lewis, di- | 
| rector of the Institute, has announced. 
| Enrollments received for these courses 


will be held until the new material is 
ready. 

The Institute of Meat Packing, spon- 
sored jointly by the American Meat In- 


stitute and the school of business of the | 


University of Chicago, offers a number 
of correspondence courses in various as- 


pects of the meat packing business to | 


members of the industry. Those now 
available are: Beef, veal and lamb oper- 


ations; pork operations; accounting for | 


a meat packing business; meat packing 
science, by-products of the meat packing 
industry, and sausage and ready-to- 
serve meats, in addition to the two men- 


| tioned previously. More than 8,000 in- 
| dividuals have enrolled in these courses 


since the program was begun more than 


| 20 years ago. 


The courses are described in the 
pamphlet, “Home Study Courses in the 
Meat Packing Business,” and additional 
information on the home study course 
program will be furnished on request by 


the Institute of Meat Packing. 


Cudahy Declares Dividend: 


Margarine, Can of Cleanser 


Stockholders of the Cudahy Packing 
Co. recently received a new kind of 
dividend—two of the company’s leading 
products to sample in their own homes, 
Old Dutch Cleanser and Delrich E-Z 
Color Pak margarine. The products were 
shipped by Railway Express to the home 
of every Cudahy stockholder. 


“Each year the stockholders become 
acquainted with the company’s activities 
and financial results through the annual 
report and this year we thought it in 
order that they be made familiar as well, 
through actual use, with two of their 
company’s most recently perfected and 


| most widely advertised products,” E. A. 


Cudahy, chairman of the board, stated | 


in announcing the unusual dividend. 


NEW COLONIAL RADIO SHOW 


The Colonial Provision Co. of Boston 
has started sponsoring “The Colonial 
Hour,” a full hour show of music on 


| station WHDH, Boston, each Sunday 


afternoon. Popular light classics and 


| concert pieces form the main body of 


the program, highlighted by a five 
minute news broadcast at the halfway 
mark. The show’s sales message is built 
around “quality of product” and will at- 
tempt to build good will through down- 
to-earth commercials, officials said. It 
will be supplemented through the year 
by spot newspaper advertising of 
specific products. 


The 





SMOKE HOUSE 
CLEANING 


° 
SHORT ORDER 
7 
Cleaning smoke house walls several sto- 
ries high, plus the conveyors and drip 
pans is a simple task with the Metso 
solution spray. Carbon, grease, creosote 
are penetrated quickly and removed ina 


few minutes. Metso’s thoroughness te- 
duces fire hazard. 


| Packing plants use Metso for its 3-point 


action — efficient wetting, emulsifying, 
and dispersion of all dirt. Let a 100-lb. 
trial order prove how Metso makes short 
work of smoke house cleaning. 


Philadelphia Quartz Co. 
Dept. D, 125 S. Third Street 
Philadelphia 6, Pa. 
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inspected Sausage Output 


(Continued from page 23.) 


soups and the “all other” groups. Janu- 
ary eanning of beef, pork and sausage 
made substantial gains over January 
1947. 

The volume of lard rendered, at 179,- 
674,000 lbs., dropped sharply from both 
December and January 1947. A similar 
decline occurred in production of 
rendered pork fat. 

In the USDA report of canning opera- 
tions at official establishments, the 
January outturn of slicing and institu- 
tional sizes of luncheon meat was 24,- 
176,448 lbs., compared with 24,780,066 
in December, but the production of the 
same product in consumer sizes in- 
creased more than 1,000,000. lbs. to 23,- 
124,853 lbs., compared with 21,965,440 
in the preceding month. January output 
of spaghetti meat products in consumer 
sizes also gained over a month earlier. 

Meats and meat food products prepared and 


processed under Federal inspection— 
January 1948, with comparisons 


January 


| taste-tempting 
HAM 
FLAVOR 


“The Mon Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


1948 1947 
Ibs. lbs. 
eat placed in cure— | 
a ceibaees 02eeseue 9,807,000 9,706,000 | 
i vses kcecooeeees 272,450,000 321,138,000 | 
Smoked and/or dried— 
Di chtews ccséoeeenn 5,965,000 3,507,000 
i tos¢sccebs eucue 147,522,000 178,750,000 
Sausage— 
Fresh (finished) ..... 23,913,000 29,023,000 
Smoked and/or cooked 74,728,000 82,871,000 
To be dried or 
semi-dried ........ 10,628,000 12,028,000 


Total sausage ..... 109,269,000 123,922,000 
Loaf, head cheese, chili 
con carne, jellied 
products, etc. ..... 15,895,000 5,364,000 
Cooked meat— 
Dh nnes6a00¢004 05-0 
Pork 
Canned meat and meat 
food products— 


2,770,000 
41,097,000 


2,867,000 





ae 14,849,000 10,791,000 
 hseeedesseuvese 61,176,000 55,621,000 
Sausage 11,393,000 9,319,000 
DP aschvccestccnse Gann 51,327,000 | 
Pc teenateves 41,513,000 50,759,000 | 





Total canned 


=n 173,563,000 177,817,000 
Bacon (sliced) ........ 43,504,000 53,354,000 
Lard— 

DE s0dsdeceaes 179,674,000 208,912,000 

DM asivcxndecese 128,980,000 145,576,000 
Rendered pork fat— 

PT cicxcegndes 8,497,000 11,333,000 

iss. ckexeedevn 4,459,000 5,973,000 
DE. chcbehonee 8,701,000 10,801,000 
Edible tallow ......... 6,961,000 8,818,000 


Compound containing 
animal fat 
Oleomargarine containing 


24,816,000 16,658,000 





Eb o06us see 4,310,000 4,108,000 
Miscellaneous ......... 9,103,000 2,298,000 
Se 1,197,347,000 1,350,308,000 


*This figure represents “inspection pounds’ as 
some of the products may have been inspected and 
recorded more than once due to having been sub- 
jected to more than one distinct processing treat- 
ment, such as curing first and then canning. 


FROZEN FOOD CONVENTION 


John H. Moninger of the American 
Meat Institute will speak on “Public 
Relations as a Factor in Industry De- 
velopment” on March 16 in Chicago at 
the national convention of the National 
Association of Frozen Food Packers. 
The NAFFP will hold its convention, 
March 15 through 18, concurrently with 
a frozen food industry exposition and 
conventions of the National Wholesale 
Frozen Food Distributors, Inc., and the 
National Food Brokers Association. 
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ERFAIL. 


SPre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


CHICAGO 36, ILLINOIS 


SONS CO Cenedea Limit 





ELECTRIC 
BURNING 
| LEGEND 
BRANDER 


Ideal for burn-brand- 
ing inspection legends. 
Two styles: No. 88 for 
livers and hearts, No. 
89 for cured meats. 
Replaceable bronze 
alloy die. Branders 
$12.50 each, dies as 
low as $2.50 each in 
6 lots. 


No. 14 Gas & Air 
Burning Brander 

—_ 
For large special burn 
brands specify this 
brander. Ample heat 
capacity for continuous 
branding, light weight 
and easy to handle. 
Costs only $22.50, 
plus dies. 

















No. 88 Unit-225 watts 
No. 89 Unit-350 watts 














FGAS and AIR 


BURNING BRANDER 


No. 12 Brander (left) is ideal 
for fast branding of wet S. P. 
meats. Gas and air heat is 
simple and economical, gives ample heat for 
steady, continuous branding. Price complete 
as shown $20, extra legends as low as $1.50 
each in 12 lots. Legends cast in Hi-Resist Met- 
al (last 4 times longer) $4.25 each. 

Other Great Lakes branders include every 
type used by packers for branding and mark- 
ing all fresh and cured meats and sausage. 


GREAT LAKES STAMP & ‘cc 


2500 IRVING PARK RD., CHICAGO 18, ILL. 
America's Largest and Leading Meat Brander Makers 
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FIRST CHOICE FOR QUALITY AND SERVICE 





LEADING PACKERS 
USE HPS PAPERS 





For all special wrap- 
ping needs, consult 
HPS RESEARCH 
SERVICE. Visit our 
laboratory or ask a 


representative to call. 





A Sure Sign of Good Paper 






eee ee 
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The fact that an extremely high percentage of 
America’s great packinghouse industry has 
preferred HPS PAPERS for years is indisputable 
evidence of their exceptionally fine quality and 
service. 


For preserving freshness, flavor and bloom, there 
isn’t a finer paper available than HPS STA-TUF. 
It’s the.industry’s quality wrap...one that won’t 
pulp and is always easy to strip from the meat. 
And for preventing mould, dehydration and loss 
of weight through severest temperature changes, 
HPS Wet-Strength papers are equally unsur- 
passed. 


HPS Packinghouse Papers are time-tested, quality 
proven. You'll find them a big help in the building 
of your sales program and customer good-will. 


H. P. Smitn Parer Co. 


5001 WEST SIXTY-SIXTH STREET 


Cuicaéco 38. Iii. 


FAMOUS FOR 40 YEARS FOR WAXED, OILED WET-STRENGTH AND LAMINATED PAPERS 


Seanmpneeeeaeeeuwaansn ®& 


ee ee ee ee oe oe oe ee oe oe oe oe ee ee ee ee ee oe eC! 
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Review Your Trade-Marks 
and Package Designs Now 


By JAMES H. NASH 


NTICIPATING new interpreta- 
A tions of trade-mark rights under 
the Lanham Act, and in view of 
cases now pending which involve ques- 
tions of infringement, I feel that trade- 
marks should be given careful study to 
make them more effective, to see that 
they have distinctly individual char- 
acter and are suitable for today’s highly 
competitive selling methods. 


Literally millions of dollars have been 
spent to build up public familiarity 
with trade-marks, yet even after heavy 
investment, there are marks which, in 
my estimation, still fail in public recog- 
nition and memory value. 


Being a designer of trade-marks, 
packages and labels I spend consider- 
able time and effort exploring the effec- 
tiveness of various styles of trade- 
marks and package designs. I have 
conducted tests over the past 15 years, 


before audiences of college students, 
home economics groups, advertising 
clubs, art students, Rotary clubs, 


women’s clubs and various other groups 
whose perception and observation abili- 
ties were a good cross section of the 
general public. The results were reveal- 
ing. These tests were not based on any 
legal aspects of trade-marks, but rather 
to check the consumer reaction and the 
memory value of trade-marks that had 
been in use for a number of years. We 
tested only the distinguishing features 
which the owners of these trade-marks 
had spent millions to popularize and de- 
fend. 


We showed (without lettering or 
trade names) geometric shapes such as 
Libby’s blue triangle, Campbell’s half 
red and white rectangular panels with 
gold medallion, Stokeley’s blue arrow- 
head, the Heinz white keystone on a red 
background. These marks were shown 
in the colors commonly used with no 
changes, except enlargement so they 
would be quickly visible to large audi- 
ences. Practically no one guessed the 
Libby triangle, very few knew the Heinz 
keystone or the Stokeley arrowhead and 
amazingly few identified the hotly con- 
tested Campbell half red and white rec- 
tangular panels with gold medallion. 
These facts lead me to believe that 
marks of this type, shown in their own 
particular color schemes (which are 
claimed as distinguishing elements of 
these trade-marks) are difficult to im- 
press upon the consumer mind. They 


have very littke memory value because 
they lack interest or association to the 
product or trade name. 


We showed other trade-marks which 
our previous tests proved had high pub- 





Jim Nash, designer for the Rath Pack- 
ing Co. and of some of the more famil- 
iar packages in American homes, such 
as Quaker Oats, Swansdown flours, 
Ken-L Ration, DuPont Zerone, as well 
2s of familiar trade-marks such as 
Socony-Vacuum’s “flying red horse,” 
feels that a review of trade-marks and 
package designs is particularly impor- 
tant at the present time and that the 
main issues of design application 
should te made more clear. He points 
out that the subject is timely in view of 
the label design infringement suit 
being brought by Campbell Soup and 
the Carnation Co. against Armour and 
Company. 











lic recognition value. In showing these 
marks we used different colors than 
those usually associated with the marks 
and also added completely foreign ele- 
ments to further confuse our audiences. 
Some of the marks shown were the Bell 
Telephone System’s “Bell” (shown in 
red—not blue), National Biscuit Com- 
pany’s “Seal” (shown white on blue— 
not white on red as it is always used), 
the Socony-Vacuum “Flying Red Horse” 
(shown in black), General Electric’s 
“G.E.” (shown in brown) and others. 
No trade names were shown but our 





audiences showed instant and unani- 
mous recognition. These marks have the 
qualities which I feel are the essential 
elements of distinguishing, individual 
trade-mark designs with strong memory 
value. 


Other marks which, in my opinion 
have excellent public acceptance are 
Old Dutch Cleanser’s “Dutch Girl,” 
Hunter Whiskey’s “Horse and Rider,” 
Quaker Oats Company’s “big Quaker 
Head,” Jantzen’s swim suits “Diving 
Girl,” Greyhound Bus Lines “Grey- 
hound,” etc. These marks do not depend 
on color for recognition and are equally 
effective in black and white advertising. 
Confusion and difficulties arise when 
trade-marks depend on commonly used 
shapes such as circles, ovals, squares, 
triangles or panels. When these devices 
are used a similarity to other marks is 
often created which may be sufficient 
to entangle companies in annoying and 
costly disputes over alleged design in- 
fringement. 


Color is an over-rated factor in pub- 


lic recognition of trade-marks and 
package designs as my tests have 
proved. Radio commentator Arthur 


Godfrey was recently heard to say in a 
commercial for his sponsor’s product, 
“Look for the beautiful red, white and 
blue package,” and unless you know his 
sponsor’s product well, you would not be 
greatly helped in selecting it in a 
grocery store. You might as well pick 
up a red, white and blue package of 
Ken-L Ration, or Beardsley’s Codfish, 
or American Steel Wool, or, any one of 
hundreds of “beautiful red, white and 
blue” packages. I maintain that color 
is not what primarily distinguishes 
trade-marks or package designs, or 
there would be much more confusion. 
Color aids very materially in making 
packages attractive. I do not advise de- 
pending on color as the distinguishing 
feature of a trade-mark, or, assuming 
that a particular color scheme will do 





NEW LARD AND 
SHORTENING 
CONTAINERS 


Pictured are the newly 
designed 2-lb. containers 
for Tasti-Creamed lard 
and a brand new bland 
shortening companion 
product now being mar- 
keted by Kingan & Co., 
Indianapolis, Ind. The 
products, described in 
detail in the February 
14, 1948 issue of The 
National Provisioner, 
were introduced to retail 
dealers in the firm’s dis- 
tribution area last 
month. 
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THE 


Perfect 
BINDER 





WIENERS, BOLOGNA | 


Specialty Loaves 





We'll be pleased to send you a free 
sample—just drop us a letter—so you 
can see for yourself how Special X as 
a binder will improve your quality at 
low cost. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 





SOY FLOUR 

















the job you want a trade-mark to do. 

We use the results of these tests in 
our recommendations for changes in ex- 
isting trade-marks, and in the develop- 
ment of new trade-marks. We strongly 
recommend distinctive, identifying de- 
sign and then color to add attraction 
and appeal. First, because we believe 
our tests prove that design is more 
effective; second, we believe our tests 
prove that color is not a determining 
factor. A fixed color scheme frequently 
becomes a hardship in applying a trade- 
mark, and an extra cost in production. 

We feel that a good trade-mark de- 
sign must have individual character 
and memory value, and must be prac- 
tical and economical to produce and 
apply. 

It is important to bear in mind that 
trade-marks are intended for customers 
to see and recognize, in addition to the 
legal definition “ ... to identify ... 
and distinguish. ...” The first duty, 


| according to the House and Senate Com- 


mittees reporting on the purpose under- 
lying the trade-mark statute, “is to pro- 
tect the public so that it may be con- 
fident that in purchasing a product 
bearing a particular trade-mark which 
it favorably knows, it will get the 
product which it asks for and wants to 
get.” 


The second duty is “when the owner 
of a trade-mark has spent energy, time 
and money in presenting to the public 
the product, he is protected in his in- 
vestment from its misappropriation by 
pirates and cheats.” 

The faster and surer a mark is recog- 
nized by customers, the better job it 
does, and the better it is able to satisfy 
the law-makers’ phrase “which it (the 
public) favorably knows.” For if the 
public does not know your mark, it fails 
in its purpose. 


NDGA PRICE REDUCED 
Stating that during the past year 


| sales of NDGA antioxidant increased 


more than 451 per cent from the previ- 


| ous 12-month period, E. J. Marum, sales 
| manager of the Nordigard Corp., Chi- 
| cago, which manufactures the product, 


announced that the increased volume 


| has enabled the company to make an- 





other price reduction. Effective immedi- 
ately, the price of NDGA is $45.50 per 
lb., $45 per lb. in case lots (12 lbs. per 
case) or $44 for 10 cases or more. 
Marum stated that this price change 
represents the third price reduction and 


| the second in less than eight months. 


USDA FOOD DELIVERIES 


Deliveries during January of food and 
agricultural commodities purchased by 
the U. S. Department of Agriculture 
included 1,130,520 lbs. of canned meats 
and 510,986 lbs. lard and other animal 
fats to the Department of the Army; 
1,788,528 lbs. of lard and other animal 
fats and 111,990 lbs. canned meats to 
cash-paying foreign governments, and 
2,139,671 lbs. of lard and animal fats 
under the U. S. foreign relief program. 








YOU CAN AVOID 
EXCESS GRINDER 
PLATE EXPENSE 


By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





© 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


FREE! Write for your copy of ‘Sausage Grinding Pointers’ 


. —must reading for every sausage m 


2 C-D_ < 








TRADE-MARK 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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Hog Cut-Ovt......... 37 Tallows and Greases . . . 42 
Carlot Provisions... .. . 40 Vegetable Oils... .... 43 
bbbtececetuueee 40 A 
6.6 6, RR oc ccccés 39 re 46 
Cattle—Beef—Veal| | Hogs—Pork—Lamb| |Hides—Fats—By-Products 
CATTLE HOGS HIDES 


Chicago cattle market: Best grades un- 
even; lower grades strong to higher. 
Steers, $1.00 lower to 50c higher; heif- 
ers, $1.00 lower to 50c higher; cows, 
strong; cutters and canners, strong; 
pulls, 25¢ to 50c higher; calves, steady 
to $1.00 lower. 


Thurs. Last wk. 

Chicago steer top... $31.00 $31.25 

4 day cattle avg.. 26.50 27.00 
Chi. heifer top...... 26.00 27.25 
Chi. bol. bull top.... 23.00 22.50 
Chi. cut. cow top.... 17.00 16.75 
Chi. can. cow top... 15.50 15.25 
Kan. City, top...... 27.50 32.50 
Omaha, top ........ 29.00 30.00 
tems, tep...... 26.50 27.50 
SE, COD. 2c cece 30.00 31.00 
Receipts 20 markets 

| er 196,000 144,000 
Slaughter— 

Fed. Insp.* ......221,000 246,000 

BEEF 

Carcass, good, all wts.: 
Chicago ...... 40 @42 38 @41 
New York ....41%%2@45 40 @44 
Chi. cut., Nor.. 31 30% 
Chi. can., Nor. 31 30% 
Chi. bol. bulls, 

dressed ....33%@33% 331%4@33% 

CALVES 

Chicago, top ...... $27.00 $27.00 
Kan. City, top...... 27.00 28.00 
i. BOD. <citeccca 25.00 24.00 
St. Louis, top....... 29.00 31.00 
me raul, top........ 29.00 30.00 
Slaughter— 

wee. Imen.* ...... 119,000 124,000 
Dressed veal: 
Good, Chicago...... 40@42 40@42 
Good, New York... .35@42 38@43 

*Week ended February 21, 1948. 


Chicago hog market this week: Top 
50c higher but average down $1.11; 
other markets steady to mostly 25c 
higher. 


Thurs. Last wk. 

Chicago, top........ $24.50 $24.00 

. rere 21.15 22.26 
Kan. City, top...... 24.25 24.00 
eee, -OOR. s.650.0% 24.00 24.00 
St. Louis, top....... 24.00 24.00 
see 23.60 23.35 
Corn Belt, top...... 23.50 23.25 
Indianapolis, top.... 24.25 24.00 
Cincinnati, top ..... 24.00 24.35 
Baltimore, top ..... 25.00 24.75 
Receipts 20 markets 

4 days ..........326,000 308,000 
Slaughter— 

ee ee 907,000 908,00 
Cut-out 180- 220- 240- 

results .... 220lb. 2401b. 270 Ib. 

This week...+$1.19 +$ .51 —$ .05 

Last week...+ .12 — .55 — 1.48 

PORK 

Chicago: 
Reg. hams, 

all wis...... 438@45%en 42% @45n 
Loins, 12/16. ..42@43 39% @40 
Bellies, 8/12...43@44 43 @44% 
Picnics, 

all wts......28@33 30% @33% 
Reg. trim- 

MIE sae ce 24@25% 27 @27% 
New York: 
eS 2: eee 48@49 45@47 
Butts, all wts...... 42@45 42@45 

LAMBS 

Chicago, top........ $22.00 $22.50 
Kan. City, top...... 21.00 21.25 
SS Breer 21.00 21.50 
St. Louis, top....... 22.00 23.00 
8, ae 21.75 21.75 
Receipts 20 markets 

BE aanwelrenis 155,000 158,000 
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Chicago packer hides: Light trade in 
hides around Ic lower with light cows 2c 
down. Packer calf quiet and dull. Kip 
market established late last week but 
very light follow up business and offer- 
ings liberal. 


Thurs. Last wk. 

Hvy. native cows.24@24% 24%@25% 
Nor. calf (heavy) 60 60 
Nor. calf (light). 55 55 
Nor. native, 

ee 35 37% @40n 
Outside small pkr. 

native, all weight, 

strs. & cows. ..20@23 22 @24 


TALLOW, GREASES, ETC. 

Chicago: Larger buyers bidding 19c 
basis fancy tallow and choice white 
grease with 20c paid by other buyers 
for top grades. 
Fancy tallow ....... 19@20 19 
Choice white grease. . 19 19 
Chicago By-Products: Steady to lower. 
Dry rend. 


tankage *1.50@ 1.60 *1.50@ _ 1.60n 
10-11% 

tank ...*7.50@ _ 7.75 *8.00n 
Blood .... *7.75 *8.00n 


Digester tankage 
60% ...97.00@100.00 97.00@100.00 
Cottonseed oil, 











Val. & 
S.E. ...22%b—23 ax 23 pd & ax 
*F.0.B. shipping point. 
LARD 
Lard—Cash ....... 21.35n 22.00n 
ROGGE icecss 19.87 %ax 19.75 
SS Sere 18.87%42n 18.75n 
N—nominal. Ax—asked. 
Slaughter— 
re 288,000 319,000 
Dressed lamb prices: 
Chicago, choice..... 36@41 36@41 
New York, choice. ..35@41 35@41 
Te{e nea0 -——_—- _— 
'eo0o0 +—+- + 44 —__.4__ HOC 


1600 ->—+—_+— tH 3) - WKLY. KILL 4 
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1948 PROFITS 





Will depend upon more efficient oper- 
ations to meet keener competition. 


Greater ham demand 


Adelmann Ham Boilers are designed for better hams. For 
thirty-two years, progressive packers have standardized on 


Adelmann Ham Boilers because of their sturdy quality and 


long life in constant production. 





indicated. 


Adelmann Ham Boilers have un- 
usual -and exclusive features, 
with demonstrated practical ad- 
vantages. Elliptical springs, self- 
sealing and non-tilting cover, 
simplicity and speed of opera- 
tion, and easy cleaning—all con- 
tribute their part toward success- 
ful results. Hams are firmly 
moulded, have full flavor, and 
appetizing appearance. Hams 
produced in Adelmann Ham 


Boilers really sell! 


Over 100 sizes, 10 different 
shapes. All in Cast Aluminum, some 


in Stainless Steel. 


ADELMANN —‘‘The Kind Your Ham Makers Prefer’’ 
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tame! HAM BOILER o:rnsn0 





Office and Factory, PORT CHESTER, N. Y. 


The National Provisioner—February 28, 1948 





Mea 


RO] 
eral 
Februa! 
cording 
Agricul 
reducti 
cept ho 
yious W 
r cer 
Ported 
below : 
corresp 
Cattl 
921,000 
246,000 
and 20 
corded 
year. E 
compa! 
the pr 
corded 
Calf 


_—_ 








| w= wie ee 


4 
=> 





ted at 288,000 head—10 t be- 

. Meat Production in Week Ended Feb. 21 low the 319,000 kill of the preceding ! 
reek, and 5 nt below the 304,0 

Declines 6 Per Cent from Previous Week ‘ecoried for the same period last year. 


Production of inspected lamb and mut- 
RODUCTION of meat under fed- per cent below the 124,000 reported the ton in the three weeks under comparison 


eral inspection in the week ended week before and 12 per cent below the amounted to 13,000,000, 14,000,000 and } 
February 21 totaled 265,000,000 lbs., ac- 136,000 tabulated for the week last year. 13,900,000 lbs., respectively. 
cording to the U. S. Department of Output of inspected veal for the three 
Agriculture. This represented a general weeks under comparison was 11,100,000, 
reduction in slaughter of all species ex- 12,300,000 and 13,700,000 Ibs., respec- 
cept hogs, when compared with the pre- _ tively. LIVESTOCK AND MEAT EXPORTS 


vious week. The total production was 6 Hog slaughter totaled 907,000 head United States exports (domestic) of 
per cent under the 281,000,000 Ibs. re- about the same as the 908,000 slaugh- + meats and livestock in December are re- 

rted a week earlier and 13 per cent tered during the week before, but 4 per ported by the U. S. Department of Agri- 
below 304,000,000 Ibs. recorded for the cent below the 940,000 recorded for the culture in the following table: 





un- corresponding week a year ago. same week in 1947. Estimated produc- Dec. Dec. ‘ 
Cattle slaughtered were estimated at tion of pork was 129,000,000 lbs., com- a ay 194¢ 
es, 921,000 head—10 per cent below the pared with 130,000,000 in the preceding yprars— 
246,000 reported for the previous week week and 134,000,000 reported for the Beef and veal, fresh or rae . ' 
‘ k last Lard d ti em .. -seennnceénane Se 136,018 
ad- and 20 per cent below the 276,000 re- same week last year. Lard production Beef and veal, pickied or ' ie 
corded for the corresponding week last totaled 35,300,000 lbs., compared with = sen teeeeeseee neues 610,160 455,042 
s . o . —_ - 
aif. year. Beef production of 112,000,000 Ibs. 32,700,000 reported a week earlier and Fresh or frozen.......... 170,938 129,544 
compared with 125,000,000 processed in the same amount, 32,700,000  lbs., bat I~ a 
fer, the preceding week and 142,000,000 re- processed during the corresponding Hams and shoulders, iin i,” laa 
bd e eee eee eeeeeee oe ose aoe 
corded for the week a year ago. week a year earlier. a eg ie suits 422492 157,848 
. Othe k, pickled or 
ra- Calf slaughter of 119,000 head was 4 Sheep and lamb slaughter was esti- 4S gl aaa 470.344 1,085,606 
Mutton and lamb.......... 1,254,354 91,754 
Sausage, including canned x 
aa and sausage ingredients 847,866 1,204,757 
Canned Meats— 
$$- ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT wed seeeees by 5 py 
PRODUCTION Tushonka ..... oop aoe 
Other canaed meats'..... 505,069 3,996,367 
nly Week ended February 21, 1948, with comparisons Other meats, fresh, frozen, 
Week Pork Lamb and Total or cured— ‘ 
d Ended Beef Veal (excl. lard) mutton meat Kidneys, livers, and other 334.027 44,174 
in Number Prod. Number Prod. Number Prod. Number Prod Prod. Lard, tacioting novisal "20,851,854 20,521,086 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. Tallow. edibie "418 87 782 
Feb. 21, 1948...... 22 111.8 119 i1.1 907 128.8 288 13.0 264.7 Tallow. inedible .......... 2,718,082 524.993 
ms Feb. 14, 1948....... 246 124.5 124 12.3 908 129.8 319 14.0 280.¢ ota ae 27 896 
7 99 OAy or — 2e - « ‘ « ene 7 i, ecco ’ 
Feb, 22, 1947....... 276 141.7 136 13.7 940 §©134.4 304 13.9 303.7 LIVESTOCK— Number Number 
; nd 99 © ont 
om AVERAGE WEIGHT—LBS. LARD PROD. Cattle for bree@ing 1,122 2,293 
Week Sheep & Per Total Other cattle .... 198 — 
: Hogs (swine) ...... 305 27 
Ended Cattle Calves Hogs lambs 100 mil. - ¢ 8 ‘ 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. tet Ma ed eae gzess +4 26 ' 
Horses for breeding. . ° 36 842 
Feb. 21, 1948.......951 506 169 98 258 142 100 45 15.1 35.3 Other horses ........ 102 7,580 
Feb. 14, 1948....... 951 506 178 99 254 143 99 44 14.2 32.7 Mules, asses, and burros... 1,441 11,607 
Feb. 22, 1947....... 956 513 182 101 250 143 99 46 13.9 32.7 ‘Includes many items which consist of varying 
amounts of meat 





























t (Chicago costs and credits, first three days of the week) 
en , gi ‘ : } . : 2 
A substantial decline in live animal costs this week, margin, as compared with a minus 55c last week, and ’ 
me while total product values were holding mostly steady to heavy butchers improved to a plus 5c from a minus $1.48. 
only a few cents down, brought about marked improve- This test is computed for illustrative purposes only. 
ment in the cut-out margins for all weights of butcher Each packer should figure his own test, using actual | 
stock. Lightweight animals improved from a plus 12c costs, credits, yields and realizations. Values reported ‘ 
margin last week to a plus $1.19 to remain in the most here are based on available Chicago market figures for 
favorable position. Medium hogs registered a 5lc plus the early part of each week. ’ 
——180-220 Ibs. — ——220-240 Ibs.—— ——240-270 lbs. — 
Value Value Value 
Pet. Pct. Price per per cwt. Pet Pet. Price per per cwt. Pet Pet. Price per per cwt. 
live fin. per ewt. fin. live fin per ewt. fin. live fin per ewt., fin. 
wt yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
I I at rs . 12.7 18.1 47.0 $ 5.97 $ 8.48 12.7 17.7 45.6 $5.79 §$ 8.07 13.0 18.1 41.7 $5.33 $ 7.42 
SED. 2 ik ons ele bri wh ‘ 5.7 8.1 32.1 1.83 2.60 5.5 7.7 31.3 1.72 2.41 5.4 7 30.6 1.65 2.26 
Boston butts ........... ree ce 43 61 400 1.72 2.44 41 5.8 39.0 1.60 2.26 41 5.27 387.5 154 2.14 
Loins (blade in).... ‘ “s 10.2 14.6 45.3 4.62 6.61 9.9 13.9 40.5 4.01 5.63 9.7 13.4 36.3 3.52 4.86 
Bellies, S. P...... 11.1 15.9 43.5 4.83 6.92 9.6 13.5 40.2 3.86 5.43 4.0 5.5 35.6 1.42 1.96 ‘ 
Oh Wicsbasdce os nee A= “ee aes 2.1 3.0 28.5 .60 6 8.6 12.0 28.5 2.45 3.42 
I ie kee ahaa oot es va 3.2 4.5 16.0 51 72 46 64 18.0 83 = 1.15 
Plates and jowls.... 2.9 4.2 18.9 RB *)) .79 3.1 4.2 18.9 59 79 3.5 4.8 18.9 66 91 
0 eee ere : _ 2.3 3.2 18.0 40 58 2.2 3.1 18.0 40 56 2.2 3.1 18.0 40 56 
wom MOG, wom. We... cccccececs . 13.9 19.9 19.4 2.70 3.86 12.4 17.3 19.4 2.42 3.36 10.4 14.5 19.4 2.02 2.81 
Pt ccivcecbeke pices (ridatanee 1.6 2.3 35.8 6 .82 16 2.3 30.5 49 70 1.6 2.2 24.5 39 D4 Pa 
Regular trimmings .............. 3304.70 (25.0 82 1.18 $1 42 25.0 78 1.05 29 4.1 25.0 7340 «:1.08 
Feet, tails, neckbones.... .. ....... 2.0 2.9 16.6 .83 48 2.0 2.8 16.6 .33 46 2.0 2.8 16.6 33 AT 
Offal and miscellaneous........ - ay ban e 1.05 1.50 pea vou 7 1.05 1.48 ; 1.05 1.47 
TOTAL YIELD AND VALUE..... .. 70.0 100.0 ... $25.38 $36.26 71.5 100.0 ... $24.15 $33.78 72.0 100.0 ... $22.32 $31.00 
Per Per Per 
ewt. ewt. cwt. 
alive alive alive 
ECO, OE Ree $23.07 $22.69 $21.51 
Condemnation loss ............... ‘ 12 Per ewt 11 Per cwt 11 Per ewt. 
Handling and overhead...... Ge 1.00 fin. 84 fin 75 fin 
vield — yield ———— yield 
=OnAl, COST PER OCWT............. $24.19 $34.56 $23.64 $33.06 $22.37 $31.07 
ee ces dees ~~ 25.38 36.26 24.15 33.78 22.32 31.00 
Cutting margin ....... ot nate ; 7 +$ 1.19 +$ 1.70 Lg .51 +§ .72 +8 .05 +$ 07 
Margin last week.......... p + 12 -+- 17 - 55 — 7 - 1.48 — 2.06 
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SPECIFICATIONS 


SC-15 MOELLER Adjustable Form 
Mercury Actuated Dial Indicating 
Thermometer with 4'4-inch black 
Phenol plastic case with safety 
crystal. Oto 100°F. 15-inch stain- 
less steel stem with adjustable 











MOELLER DIAL THERMOMETERS 


Designed Especially for Silent Meat Cutters 


The “Silent Cutter” Dial Indicating Thermometer was developed through the collabora- 
tion of sausage makers and Moeller engineers. This rugged, sensitive, accurate ther- 
mometer has proved ideal for Silent Cutter application. Black pointer and wide grad- 
vations on the silvered dial tell the operator at a glance when to add shaved ice to 
maintain proper temperature and prevent tendency to “mush” the meat. NO DANGER 
OF CHIPPED GLASS because dial is protected with non-breakable safety crystal 
DIRECT -EYE LINE VISION made 
possible by simply repositioning 
the adjustment joint and tilting 
case forward or backward. EXTRA 
HEAVY BULB STEM of stainless 
steel is built to withstand the con- 
stant beating of whirling sausage 
meat. MERCURY actuation offers 
a more rugged construction and 
uniform graduations. To maintain 
even texture, delicate flavor and 
top quality of your sausage prod- 
ucts, install MOELLER Dials on all 
your Silent Cutters now! 





NET EACH, $42.50 







All prices subject 
to change 
without notice. 


We Represent Manufacturers of a Complete Line of Quality Packing- 
house Machinery & Supplies. Contact Us for Your Requirements. 


BARLIANT & COMPANY 


7070 N. CLARK ST. SHE 3313 CHICAGO 26, ILL. 
SEE OUR WEEKLY COLUMN ON CLASSIFIED PAGE 














A RANDALL Guarantee 


No costly lag in your production schedule, due to 
choked valves, or other faulty parts, when you use equipment 
made by RANDALL .. . manufacturers of high-quality, 
precision-made sausage machinery since 1883. 








Take RANDALL STUFFERS for 
example. These STUFFERS are 
designed and built of the finest 
materials, by master craftsmen, 
with respect for precision and 
quality workmanship, a combin- 
ation found in every RANDALL 


product, assuring you long 
years of trouble-free, low-cost 
service. 

RANDALL STUFFERS are used 
in many well-known plants 


where QUALITY and PRODUC- 


. TION are a must. 


Now available in sizes: 100 Ibs. to 500 Ibs. capacity 


R. T. RANDALL & CO. 


331-333 North Second Street 








Philadelphia 6, Pa. 





Write or wire for catalog and | 
prices. Dept. N | 
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wHOL! 


Choice Dé 

All we 
Good nat 

All we 
Commerc 

All we 
Utility, § 
Hindqua! 
Forequar 
Cow, co! 
Cow, uti 
Cow, car 


Steer loi 
Steer loi 
Steer loi 
Steer ro 
Steer rot 
Steer rit 
Steer ril 
Steer ril 
Steer ri 
Steer si 
Steer si 
Steer br 
Steer br 
Steer ch 
Steer ch 
Steer bi 
Steer bi 
Fore shi 
Hind sh 
Steer te 
Steer p! 


Brains 
Hearts 
Tongues 
fresh 
Tonguet 
fresh 
Tripe, « 
Livers, 
Kidney: 
Cheek | 


Choice, 
Good, : 
Comme’ 
Utility 


Choice 
Good ¢ 
Comme 
Utility 


Choice 
Good li 
Comme 


Good 
Comme 
Utility 

















MEAT AND SUPPLIES PRICES 





— 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
Feb. 25, 1948 
per Ib. 
native steers— ‘ P 
(ait weights cvcevetentod 438 @46 
native steers— 
All weights ....-.--++. -39 @42 
mercial native steers— 
All weights ......+++. 36 @38 
Utility, all weights........ 5 


Hindquarters, choice ... 
Forequarters, choice ... 
Cow, commerce $08 ccaces ‘ 
Cow, utility ..-----.+++0+s 
Gow, canner and cutter. 





BEEF CUTS 
r loin, choice.......... 73 @85 
poo loin, good.........+. 55 @60 
Steer loin, commercial..... 5 @5 
Steer round, choice........ 44 @46 
Steer round, good.......... 438 @ 44 
Steer rib, Ci i6dese0cne 63 @65 
Steer rib, good............ 45 @5l 
Steer rib, commercial...... 42 @43 
Steer rib, utility.......... 32 @34 
Steer sirloin, choice....... 75 @s80 
Steer sirloin, commercial..45 @46 
Steer brisket, choice....... 40 @44 
Steer brisket, good........ 40 @43 
Steer chuck, choice..... -- 41% @43 
Steer chuck, good.......... 41%,@43 
Steer back, choice......... 46 @49 
Steer back, good -.+-45 @48 
Fore shanks .........+..+. 27 @28 
Hind shanks .............-. 21 @2 
Steer tenderloins ....... 1.40@1.55 
Steer plates .............. 25 @28 
BEEF PRODUCTS 

BRIES ccc cccssccccccecsse 9% @16 
inn chiredscnsicas 23%, @24 
Tongues, select, 3 Ibs. & up, 

ET a 56 60400466 28 @33 
Tongues, house run, 

fresh or fros............ 23 @24 
Tripe, cooked ........-...- 16 @17 
Livers, selected ........... 49 @5 
er 19 @19% 
Cheek meat .............. 34 @35% 
ee 14%@15 
Themed eenduneddee du 11 @11% 
DC ERiAGsiuasssowooeses 11 @11% 


CALF—HIDE OFF 


Choice, yee Ibs. down 
Good, 225 Ibs. down..... 
Commercial 





Rc Zeckesscadenveees k 
VEAL—HIDE OFF 
Chelee CRFERES 2... cc cccccccecs 43@44 
EE ccctadieeeshenead 40@42 
Commercial carcass .......... 34@38 
Di die.chotscabapesetddee 26@30 
LAMBS 
ED | Jo wen baie wae a ow 36@41 
eee 35@40 
Commercial lambs ............ 36@38 
MUTTON 
Dnenhanhsbb0stircveredseon P+ t+ 
DE <cnesaecesoesvcesi 
I Sr ree: 2a $= 2 
WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 
14/18 ae parchment 
BREE cc cccccccccccces 5 @a4i7 
Fancy skinned hams, 
“— 1a parchment 
Seth aekescereece @52 
14/16 | is. parchment 
easdeeseensene cel @52 


pape 
Fancy ~ brisket off, 

bacon, 8 Ib. down, wrap..58 @60 
= cut seedless bacon, 





ib. down, wrap........ 54 @56 

FRESH PORK AND 

PORK PRODUCTS 
Fresh sk. ham, 8/18........ 45 @50 
Reg. pork loins, 

Sh 46 @48 
IIS son eckcvicsace - 88% 34% 
Skinned shldrs., bone in. ..37 38 
Spareribs, under 3 Ibs..... 37 @39 
Boston butts, 3/8 Ibs. 2 
— gS ee by @53 
a i Bet 66 cbs tease 14 @14 
Pigs’ feet, front.......... 5 @ist 
ES acne nadan std 16 @17 
SE iaskce winds va000e 25 @25% 
Sanh ease mains fhe 23% @24 

Mis caine Side @n-00 aren 13 @13% 
Snouts, lean in............ 14 @14% 


FANCY MEATS 


ORENOR, GHEE oc caccevecctcese 35 
Veal breads, under 6 oz.......... 72 
SOS BS Gia cvcveccceccsccevess 73 
er Mi Mi cabeVenadescostesens 76 
OSE BERES cccccccceccecsecs’s 22@ 24 
SO aaa 62@64 
BOE BIUOOD. ws.ccsa secosuseceoes 5,0@55 
Ox tails under % Ib............- 10 
OVER BH Be cc cccccccccesccccve 23 


Reg. pork trim (50% fat). .25 
Sp. lean pork trim, 85%...46 @ hi 
Ex. lean pork trim, 95%... 
Pork cheek meat.......... 

Pork tongues ............. 

Boneless bull meat........ 2 
Boneless chucks ...... 
Shank meat .......... 
Beef trimmings .......... 
Dressed canners .......... 





DRY SAUSAGE 





Cervelat, ch. hog bungs....85 @86 
BERGER oc ccve vevecesses 
re ee 
Holsteiner ..... 
B. C. Salami 
B. C. Salami, new, con.... 5 
Genoa style salami, ch..... 95 
. naa 77 
Mortadella, new condition. . 49 
Cappicola (cooked) ....... R4 
Italian style hams........ 80 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 48 
Pork sausage, bulk........ 46 
Frankfurters, sheep casings 48 
Frankfurters, hog casings. . 46 
MEN Snuns0000a wae beaee 41 
Bologna, artificial casings. . 40% 
Smoked liver, hog bungs... 47 
New Eng. lunch specialty. 64 
Minced luncheon spec., ch. 49 
Tongue and blood......... 38 
Blood sausage ............ 31 
DNS D.cwbnewswsnnenconssc 31 
Polish sausage, fresh...... 52% 
Polish sausage, smoked... . 54 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 30 @35 
Domestic rounds, over 1% 

= eee 38 @40 
Export rounds, wide, over 

DE Mibvicesaxsansetets 75 @85 
Export rounds, medium, 

% to Din epe accent’ 40 @45 
Export rounds, narrow, 

Soe Mi crcccncs @1.05 


No. 1 weasands, 24 in. up. i4 @i5 
No. 1 weasands, 22 in. up.12 @14 
No. 2 weasands.......... 10 @12 
yt ) es 1%@ 
@1.05 
—e ..1.10@1.15 
Middles, oalesé. extra, 
7 aes 1.35@1.40 
Middles, select, extra, 
2% in. & up........... 1.80@1.95 
Beef bungs, export No. 1...14 @15 


Beef bungs, domestic...... 8 @l2 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 13 @14 
10-12 in. wide, flat...... 8%4@10% 
8-10 in. wide, flat...... 5144@ 744 
Pork casings: 
Extra narrow, 29 mm. & 
SA eee eee 3.05@3.25 
Narrow, mediums, 29@32 
cca sesan inewacees 3.15@3.25 





Medium, 32@ -20@2.30 
Spe. medium, 35@38 mm.1.90@2.05 
Wide, 38@43 mm....... 1.80@1.95 
Export bungs, 34 in. cut.37 @38 
Large prime bungs, 


4 Y eee 28 @31 
Medium prime bungs, 

4 Ng eee 23 @24 
Small prime bungs....... 18 @22 
Middles, per set......... 40 @45 

SEEDS AND HERBS 

Ground 

Whole for Saus. 

Caraway Seed ........ 22@23 26@27 

Cominos seed ......... 33 38 

Mustard sd., fcy. yel. 22 -_ 

ers - 

Marjoram, Chilean ....16@21 20@25 

GHTEED cccsvocccccccs 17@21 22@26 
Coriander, Morocco, 

Natural No. 1....... 12% 17 
Marjoram, French..... 55@58 59@65 
Sage, Dalmatian 

Bs Bonecestssedceed 33@34 38@39 


The National Provisioner—February 28, 1948 


CURING MATERIALS 





Cwt. 
Nitrite of soda (Chgo. w'hse) 
n 425-Ib. bbis., del..... _— 
—. n. . f.o.b. N. 
Dbl. refined  ~;eppbe eooees 10.25 
Small crysta ccosccccccsces SOD 
Medium crystals .... . 14.65 
Pure rfd., gran nitrate of s 4.75 
Pure _ powdered nitrate of 
ib knoe we ETD 
Salt, in ‘min. car of ‘60, 000 1 
only, paper sacked f.o.b. neo. 
Per ton 
Granulated ..........00e0000: 18.60 
BEOENEED ccccccceccccccsccccce 23.20 
Rock, bulk, 40 ton cars, 
ENED odeechsvecseesseses 10.00 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans..........5.50@5.55 
Standard gran., f.o.b. 
refiners (2%) ......... 7.55@7.75 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
Bl DED. cdcdpacsuesovcsdecuce 7.16 
Dextrose, per cw 
in paper bags, a icaweee 6.81 


SPICES 
(Basis Chgo., orig. bblis., bags, bales) 
Whole Ground 


Alispice, prime ...28%@80 383@34 
Resifted ........80 81 84@85 


Chili powder ...... 36@45 
Chili pepper ...... %@35 40 
loves, Zanzibar...20 @21 25 
Ginger, Jam., unbl.22 @24 26@28% 
Ginger, African. coon 19 23 
Sodgeee 24@25 
Mace, fey. "Banda. ° ee 
Bast Indies ..... - 1.77 
West Indies..... ee 1.75 
— ~*} flour, fey. ee 85 
Recesdsecces ee 26 
West India Nutmeg .. 80@82 
Paprika, a» .. 50@S4 
Pepper, Cayenne.. .. 81@85 
Red No. 1....... 30@32 
Pepper, Packers. 46 @48 50@52 
Pepper, black -46 @50 50@54 
Pepper, white ... . 67% @69 73@75 
Pepper, Black 
Malabar ....... 46 @47 49@50 
Black Lampong.46 @47 49@50 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Feb. 23 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs 
500-600 Ibs 
Commercial: 
400-600 Ibs 
Utility: 
Se DOG ss ak sc icaa 35.00% 36.00 
cow: 
Commercial, all wts.... 
Cutter, all wts...... 


FRESH VEAL AND CALF: 
Choice: 
ery 


(Carcass) 


Leh eaneeee oe 37.00G 38.00 


34.004 35.00 
30.004 31.00 


(Skin-Off ) 


a ee 
SE Benctacsunive 


FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
ne eee 
a 


(Carcass) 


Good: 
SD DR iwccccvicdeese § escveces 
eee ébhaeecenen 
Commercial, all wts.... 35.00@36.00 
Utility, all wts... . 84.00@35.00 
MUTTON (EWE): 
Good, 75 Ibs. dn....... 23.00@ 25.00 


70 Ibs. dn. 


FRESH PORK CARCASSES: 
80-100 Ibs...... 
100-120 Ibs... 


Commercial, 23.004 25.00 


190-487 fe.......... * . 38.004 39.00 
FRESH PORK CUTS NO. 1: 
LOINS: 

a Ci cenesvavacdes 51.00@ 54.00 


ge Te 
Be Min wsecccn 


.... 51,00@54.00 
. 50.00@53.00 


PORK CUTS, NO. 1: 
HAM, Skinned: 
12-16 Ibs...... ° 
16-20 Ibs...... . .. 47.00@48.00 
BACON, “Dry Cure’’ No. 1: 
OO Mi .vese 


(Fresh) 
51.004 53.00 


LARD, Refined: 











BOD ks wesc ovsaccucs 22.50@23.50 
50 Ib. cartons & cans... 22.50@24.00 
DT, QOGGE. cect cewecs 24.00@ 25.00 


(Packer Style) 


San Francisco 
Feb. 24 


No. Portland 


$39.00@41.00 
39.004 41.00 
37.00@39.00 
33.00@35.00 


33.00@ 35.00 
29.00@31.00 


(Skin-On) (Skin Off-Pluck Out) 


46.00@ 48.00 


43.00@45.00 


39.00@41.00 


39.00@41.00 
38.00@39.00 
32.00@38.00 


18.00 @20.00 
16.00@ 18.00 


ee Style) 
35.00@ 37.00 
00@ 37.00 
35.00@ 37.00 





53.00@ 55.00 
53.00@ 55.00 


40.00@42.00 
(Smoked) 


54.00@56.00 
52.00@ 54.00 


62.00@4 64.00 


6).00@ 62.00 
58.00@ 60.00 








ANGELINE BRAND 


gives sausage and meat specialties 
E-X-T-R-A SALES APPEAL! 


“The Best in Both Soluble and 


Natural Spice Seasonings’ 
e 








H. SCHLESINGER 








631-33 Towne Ave., 





Los Angeles 21, Calif. 
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Wianic believes Timely ale 
ONE THING WELL 


BUILDING VIKING ROTARY 
PUMPS FOR YOU ! . 
DD <3 7 v =, = 

NN EN 


i J 
. my) ty 


Ne 


In times when every effort must be put forth to 
supply the unprecedented need for industrial equip- 
ment, it is with pride that the Viking Pump Com- 
pany is able to devote its entire energies to building 
one product .. . Viking Rotary Pumps. 


The present out-put is greater than ever before. 
Employment is at an all-time high. More new 
machines are being used to build good, reliable 
Viking pumps than at any time in the company’s 
history. 


We look forward to 
constantly improv- 
ing our shipping 
schedules. Ask for 
latest delivery in- 
formation and cat- 
alog 47SS today. 







Pump Company 


Cedar Falls, lowa 











THE FOWLER CASING CO. LTD. 


FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 


8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND 











HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- P 
ily kept for future reference in this binder. Price $2.50 























MAKE YOUR SALT 


DO ITS JOB! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-12: 











ON GENERAL FOODS CORPORATION 
ST. CLAIR, MICHIGAN 


DIAMOND CRYSTAL SALT °“* 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 26, 1948 
REGULAR HAMS 





Fresh or Frozen 8.P. 
8-10 4546n 454on 
10-12 451on 451gn 
12-14 444on 444on 
14-16 43n 43n 
BOILING HAMS 
Fresh or Frozen S.P. 
BPRS cc vetens 391on 3946n 
oe. ee 36n 36n 
oe 35n 35n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
ose eas 48 48n 
rer 47 47n 
454 4544n 
2 42n 
Coeeeses 3814 3844n 
Sate 37% 3714n 
a ee: 3644 @37 36146n 
enamarla 3614 3614n 
was 3544 @36 35 16n 
No. 2’s 
e¢ees-e8 35 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates .. 17n 17n 
Square jowls.. 23% 2344n 
Jowl! butts 18 17% 





PICNICS 
Fresh or Frozer S.P 
33 
32% 
30% 
284, 
37 
ine 28@281, 
BELLIES 
Fresh or Frozen Cured 
oS asctheane 441, 45 
ere 44 ot 
, a 43 44 
ae 37 38 
Ee seeceuee 34 35 
POR esssaper 331, 341 
ee 33 34 
D.S. BELLIES 
Clear 
BD paacnite wees 29 
En bon es an 28y, 
25-30 ..... 281, 
ET Wdiwas-4s800% 28 
SN Cs cekéduwenyee 28n 
SP viebeute es 28n 
FAT BACKS 
Green or Frozen Cured 
ere 17n 17% 
Dae sates 17n 17% 
Pa wtsce 17n 18 
PEE «seasice 19n 19 
a. ere 19n 20 
DE ethane dein 21n 21 
Pe scese eee 21n 21 
> saens 21n 21 





LARD FUTURES PRICES 


MONDAY, February 23, 1948 
WASHINGTON’S BIRTHDAY 
AY 


HOLID 
TUESDAY, February 24, 1948 
Open High Low Close 
Mar. 20.60 20.80 20.45 20.80b 
May 20.60 20.90 20.45 20.85 
July 20.70 20.97% 20.50 20.97% 
Sept. 20.65 21.12% 20.65 21.12% 
Sales: 11,440,000 Ibs 
Open interest, at close Fri., Feb 
20th: Mar. 306, May 704, July 419, 
Sept. 235; at close Sat., Feb. 2ist 
Mar. 309, May 713, July 426, and 


Sept. 235 lots 


WEDNESDAY, February 25, 1948 





Mar. 21.05 21.05 21.45 
May 25 - 21.05 21.47% 
July 21.40 21.75 21.20 21.60b 
Sept. 21.60 21.90 21.32% 21.65 
Sales: 12,000,000 Ibs. 
Open interest, at close Tues., Feb 
24th: Mar. 305, May 700, July 450, 


and Sept. 234 lots. 


THURSDAY, February 26, 1948 





Mar. 21.50 21.17% : 

May 21.70 21.17% 

July 21.80 21.30 

Sept. 21.75 21.30 
Sales: 13,160,000 Ibs. 


Open interest, 
25th: Mar 
Sept. 


at close Wed., Feb. 
290, May 682, July 460 and 
250 lots. 


FRIDAY, February 27, 1948 








Mar. 21.00 21.30 20.90 21.25 
May 21.15 .B0 20.95 30 
July 21.15 21.47% 21.02% 21.42% 
Sept. 21.35 21.60 21.10 21.55 
Sales: About 12,000,000 Ibs. 
Open interest at close Thurs., Feb. 
26th: Mar., 244: May, 691; July, 460 


and Sept., 258 lots 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


eae eeccee ccQuee 
Refined lard, 50-lb. cartons, 

.0.b. Chicago stsceccescse MED 
Kettle rend., tierces, f.o.b. 

DE.) Pe nchonee vcdswnanees . 23.00 
Leaf, kettle, rend., tierces, 

f.o.b. Chgo. .. eT ee 23.00 
Neutral, tierces, f.o.b. Chicago. 5 





Standard shortening...*N. & 8S. 
Shortening, tierces, c.a.f 


N. & 8. Hydrogenated. ctswens 31.75 
*Del'd. 


U. S. IMPORTS 
OF FATS 


U. S. imports of specified 
fats and oils (in terms of oil) 
amounted to  1,216,000,000 
lbs. during January-Novem- 
ber 1947, compared with 738,- 
000,000 a year earlier and the 
1935-39 average (12 months) 
of 1,666,000,000. Imports of 
copra, sesame seed, tucum 
kernels, linseed oil, palm oil, 
tea seed oil, and tung oil were 
far in excess of 1946 and in 
some instances were larger 
than the prewar average. Fol- 
lowing is a USDA table com- 
paring the 11-month periods 
of 1947 and 1946: 


January-November 


Commodity 1946 1947 
Babassu kernels, 
Ibs. ....... 39,463,000 22,013,000 
Babassu oil, J 
OS osx arte ee 2,314,000 1°523,000 


Castor-beans, 
MB. sececes 2 1 


11,444,000 
730,000 


240,631,000 


Castor-oil, Ibs. 4, 6,595,000 





Flaxseed, bu. 3,373,000 280,000 
Linseed oil, 

ib ssceei-< 63,235,000 117,325,000 
Copra, short 

tons ......300,927,000 591,832,000 
Coconut oil, 

i kaweaes 2,353,000 18,479,000 
Oiticia oil, Ibs 21,247,000 8,207,000 
Olive oil: 

Edible, Ibs. 11,421,000 10,388,000 

Inedible, 

_ eae 94,000 234,000 
Palm oil, Ibs. 33,233,000 57,368,000 
Sesame seed, 

_. Peper 4,668,000 9,316,000 
Tea seed oil, 

i vocsiwee 88,000 6,130,000 


Tucum kernels, 
12,709,000 
26,818,000 


16,887,000 
104,821,000 


Teng oil, Ibs. 
WEEK’S LARD PRICES 


Tierces Loose Leaf 
P. S. Lard P.S. Lard Raw 





Feb Washington's Birth. Holiday 
Feb. 21.25a 19. 25a 8.25n 
Feb 18.50n 
Feb. a «618.874gn 
Feb Tia 18.87n 
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——— 
DRESS! 


Choice, 0 
Choice, 3 
Good 
Comm 
Can. & ¢ 
(tility 
Bol. bull 


No. 1 rib 
No. 2 rib 
No. 1 loi 
No. 2 loi 
No. 1 hit 
No. 2 bir 
No. 3 bit 
1 rov 
2 rot 
1 chi 
2 ch 
No. 3 ch 
1 bri 
2 bri 
1 fla 
2 fla 
1 to 
No. 2 to 
Rolls, ré 
Rolls, r¢ 


F 


Butts, © 
Shoulde! 
Pork lo 
Hams, ! 
Hams, | 

14 Ibe 
Picnics, 
Pork tr 
Pork tr 
Spareril 
Bellies, 


Boston 

Shoulde 
Pork 1 
Hams, 

Hams, 

Picnics 
Pork tr 
Pork tr 
Spareri 
Bellies, 


Veal bi 


Beef li 
Lamb | 
Oxtails 
Oxtails 


\ 


WED) 
All | 


FRES) 
Choi 
350 
500 
600 
700 
Goo 
35 
500 
600 
TO 
Com 
34 
Util 
35 
COW: 
Con 
Uti 
Cut 
Can 


SKI) 
Che 


° 
ee. © So 


The 

























































MARK CW S04 D D 
U U 
ED BEEF CARCASSES DRESSED HOGS 
DRES 
: Hogs, gd. & ch., hd. on, If. fat in 

City Dressed 100 to 136 Ibs...........35 @387%4 > P 

S.P F : 137 to 153 Ibs..... 35 @37% 
. 154 to 171 Ibs..... 35 @37% P Pp 

Pt Choice, native my — - @ 56% 172 to 188 Ibs.. 35 @3i% 

‘ ice, native | ee § 

 ~ plheypteienenennnee FR 0 LAMBS S S 
= num ocveseee 391% @45 City 
Can. & cutter......-.ees 324 @34 Choice lambs ... .. 44@46 
Utility .. +sreeee 34 @35% Good lambs .... 42@44 
Bol. bull +00 + -BO% @38 Commercial ... 38@42 
Utility ° — 37@39 

Cured BEEF CUTS a BR 

45% City MUTTON 

45 No. lribs . pas 66@70 Western E E 

44 No. 2 ribs 58@62 Good ; 23@25 

38 No. 1 loins +++ 48@So Commercial ... .. 28@25 

34 No. 2 loins naman nes ee L L 

41, No. L hinds and ribs 56@60 

34 Ne. 2hinds and ribs... i 50@53 VEAL—SKIN OFF 
No. 3hinds and ribs. . 44@46 Western T T ; 
No. 1 rounds , . -49@51 Choice carce - , A44@47 

Clear No. 2 rounds s+es0eMT@@ Geog carcass... 35@42 Reduce your belt 

29 No. 1 chucks -- 43@45 Commercial carcass 32@ 36 . 

ay, fg No. 2 chucks se 40@44 Utility .......- 730 scraper worries by 

ast No. 3 chucks : -88@41 : | 

< : iskets .40@42 . . 

28 Load as od BUTCHERS’ FAT S installing the new S 

28n ae ‘ *  O4anoR . | 

% No. 1 flanks . ‘ . -24@25 ee Ge cccusc g1 | . 

= No. 2 flanks é ..24@25 Breast fat . 9%, | C improved Dupps Belt C 

No. 1 top sirloins . . 55@57 Edible suet saves ee 
Ne.2tep sirloins ..... .154@56 —Inedible suet... eeeee rr Scrapers. They save 

Cured Rolls, reg. 4@6 Ibs. av. : & R we 

trig, pls, reg. 608 Yoo. aw. 0200200 ve you money because 

17% 

18” FRESH PORK CUT CANADIAN A they last longer, are A 

20 Were easier to install.Order 

oe et eens sss sserde aa. §6| ly tod P 

21 Shou ers, eguls eyottast - SBC fo] supp oda 

9 Pork loins, fresh 12 Ibs. do... .46@48 : " = » y y- 

a Hams, regular, under 14 Ibs... .47@50 In its report of January | E E 
— Hams, skinned, fresh, under . slaughter of livestock in in- . 
' DA eich chnkesaden 52@5s Aang } 

] cute fresh, bone in........ "36@039 spected plants in Canada, the | THE JOHN J. DUP PS COMPANY e 
ork trimmings, ex. lean......47@50 t ini he 
Perk Steminee. seguiar. —_ "304 35 Dominion Department of Ag | AMERICAN BUILDING, CINCINNATI 2, OHIO 
Spareribs, medium ............38@40 Yiculture gives the average | S S 
ecified Bellies, sq. cut, seedless, 8/12.52@57 dressed weight for hogs as 
of oil) City 159.1 lbs.; cattle, 508.1 Ibs.; | 
Boston butts, 3/8 Ibs....... 45@46 « » | 
00,000 Shoulders, regular ............39@41 calves, 139 Ibs., and sheep 
ovem- Pork lqins, fr., 10/12 Ibs......48@49 and lambs, 48.7 lbs. This com- | 

ted Hams, regular, under 14 Ibs... .47@51 - © « nm | 
, 738, Hams, sknd., under 14 Ibs.....52@56 pares with 161.2, 480.0, 133.7 
nd the Pienies, bone in...............38@41 and 49.9 lbs., respectively, in 

Pork trim, ex. lean jean ....48@50 i ’ Th 
mths) § Pork trim, regular... .- iise@34 January a year ago. e 
rts of Spareribs, medium ‘ ..-....40@41 numbers of livestock slaugh- 
Bellies, sq. cut, seedless, 8/12.52@58 : 
tucum tered in January are report- 
m oil, FANCY MEATS ed by the Department as fol- 
l were ey py under 6 oz..... 4 lows: 
. 0 12 oz . Trrrrrre rT 
ind in 12 oz. up Be: .- 1.00 a —. 
larger ED Ao oe Cob pa dem uee-e , 25 = 
Beef livers 2 . 70 Hogs 568 907 378,666 
». Fol- Lamb fries RIO Te “ae = 109,166 
. Oxtails under % Ib........ 16 Calves .. 25,479 22,330 
ran Oxtalls over % Ib............... 30 -Sheep....... . 57,479 65.560 
ePriods whe ° i 
n planning to use 
pe: WESTERN DRESSED MEATS AT NEW YORK SOYA FLOUR 
1947 WEDNESDAY, FEBRUARY 25, 1948 Commercial: 
All quotations in dollars per cwt 50- 80 Ibs. . 82.00-35.00 order from 
013,000 80-130 lbs . 83.00-36.00 | 
"00 Y ransn BEEF—STEER & MEIFER: §—190-190 Mn, (00.01... None SHELLABARGER SOYBEAN MILLS 
523, Choice y. s oo ae -oU). tote: 
en1.ee 350-500 Ibs. .......... None FRESH LAMB AND MUTTON: 366 Citizens Bldg., Decatur, Ill. 
poemy 500-600 Ibs. ...... . .845.00-46.00 : 
595,000 ,~ ~ ~ LAMB: 
220 000 600-700 Ibs. .......... 45.00-47.00 Giniatnen | 
: 700-800 Ibs. ....... . 46.00-48.00 nOlce: ‘ 
325,000 Good: 30 40 Ibs. . . es None 7 
-_ oad : 40-45 Ibs. | ; ’ 39.00-41.00 | A e 

9 350-500 Ibs. .......... None 45-50 Ibs. ............ 38.00-40.00 | tte n ft i °o n * 
832,000 500-600 Ibs. .......... 41.50-43.00 50-60 Ibs " 35.00-37.00 | 
PS Mi, ssseescecs 41.50-44.00 . x 
ety 700 800 Ibs. .......... 41.50-45.00 cut : i SAUSAGE MERS! 
207,000 , — 30-40 Ibs. ... -++« None 

 rapenqgeng 40-45 Ibs. .......... . 38.00-40.00 . 
388,000 o_o ee. tate eee ees 37.00-40.00 5-50 Ibs. ...... .... 86.00-38.00 

600-700 Ibs. .......... 37.00-40.00 50-60 Ibs. ...... ... 34.00-37.00 5 
234,000 Utility : Commercial, all wts..... 34.00-36.00 ann AT We now have the famous PIKLE-RITE 
pay $50-600 Ibs. .......... None Utility, all wts......... None SAU SWEET PICKLE CHUNKS for your 

: . PIKLE RIMEMKEEPS ' : 

316,000 cow: oo (EWE): 70 lbs. Dn.: oo T RIGHT pimento pickle meat loaves. Samples 

Commercial, all wts.... 32.00-35.00 eee ee. . 23.00-25.00 . i 
130,000 Utility, all Eg — ** 39 00.33.00 Commercial ........... 23.00-25.00 yas cutromrany and quotations sent on request. 

Cutter, all wts......... None Utility vsseeees None ‘onthe _ “ p “ 
iy | fe al wis........ None FRESH PORK CUTS: Loins No. 1 Pikle-Rite Improves Your Appetite 

FRESH VEAL AND CALF: (BLADELESS INCL.): 

a ove AND, ca oi im geooasco || PIKLE-RITE COMPANY, INC. 

ES Choice : 10-12 Ibs. ............ 46.00-48.00 | 
a0. M 12-16 Ibs. ............ 41.00-43.00 | Growers * Salters * Manufacturers 

Leaf 80-130 Ibs! .... ..» 44.00-47.00 16-20 Ibs 38.00-40.00 
Raw PT cabins wsaed None = Se eee aed eet an | 3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Tolidar Good: Shoulders, Skinned, N. Y. Style: ~ iad ° 
. : 
Bn ’ 50- 80 Ibs 35.00-38.00 EL: “bebe we nated 38.00-41.00 | Phones: Main Office-Beimont 8300, Chicago, IIlinois 
+ Af gee 8 Butts, Boston Style: Factory—Pulaski, Wis., Phone Pulaski 111 
itm 130-170 Ibs. .......... None 4- 8 Ibs. ............ 42.00-45.00 | 
Si” 
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BY-PRODUCIS—FAIS—OILS 








TALLOWS AND GREASES 











Trade in tallows and greases was 
light and spotty during the week and 
prices somewhat erratic. Thursday the 
larger soapers were reported to have 
raised their bids to 19c from 18c the day 
before, and earlier in the week, basis 
fancy tallow and choice white grease, 
but offerings were scarce. 


TALLOW. — Closing quotations for 


tallow in carlots, f.o.b. producer’s plant, 
were steady to lc higher than a week 
earlier. Thursday’s quotations were: 

Edible 20%@21c; fancy, 19@20c; 
choice, 18% @19%c; extra, 18% @19%c; 
special 18%c; No. 1, 18c; No. 3, 17%e; 
No. 2, 16@16%ce. 

GREASES.—The market in greases 
was about steady with a week earlier. 
Grease quotations on Thursday were: 

Choice white, 19c; A-white, 18%c; 
B-white, 18¢c; yellow, 1744c; house, 16% 
@17c brown, 25 F.F.A., 16%4c. 

GREASE OILS. — Grease oil prices 
were unchanged at the level of a week 
ago. No. 1 lard oil was quoted at 27c. 
Prime burning sold at 30c. Acidless tal- 
low oil was quoted at 27c. 

NEATSFOOT OIL. — Quotations on 
neatsfoot oil were unchanged from a 
week earlier. Trading continued light. 
Neatsfoot stock was quoted at 26@27c 
in carload lots. 


RESEARCH STUDIES PUBLISHED 


Two of the articles published in the 
February issue of The Journal of the 
American Oil Chemists’ Society, are 
written by research chemists of Armour 
and Company, Chicago. They are: “Im- 
proved Design of the Active Oxygen 
Stability Apparatus,” by R. W. Bates 
and H. J. Ast, and “Use of Dissociated 
Ammonia for Hydrogenation,” by A. 
Van de Erve, W. A. Jacob and R. W. 
Bates. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

NS gn ces chase bbesédcesscoed $40.00 
Blood, dried 16% per unit of ammonia...... 9.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Des SP GED. wc cctenscdccsveses 2.25 
Soda nitrate, per net ton, bulk, ex-vessel 

eee Ge GUE BORER. ccc cccccdccocccce 44.50 

a) = Se errr 48.00 
Fertilizer Seaton, ground, 10% ammonia, 

10% B.P.L Mees abwaeecdavened $2060 nominal 
Feeding te unground, 10-12% ammonia, 

bulk per unit of ammonia................ 8.2% 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

oe Se Gee SE Ca wn caceecoececs $60.00 
Bone meal, raw, 4%4% and 50% in bags, 

DOE SOM, CBD, WOMB. cc cccscccccncccceses 67.50 
Superphosphate, bulk, f.0.b. Baltimore, 

ee SO UE ACRCiiscccthaanesdanascseens -80 

Dry Rendered Tankage 

45/50% protein, unground, $1.65 per unit of pro- 


tein. 


EASTERN FERTILIZER MARKET 
New York, February 26, 1948 

Cracklings sold lower due to lack of 
demand. The price on wet rendered 
tankage was reduced. 

Fertilizer manufacturers are busy 
shipping fertilizer to the trade. The de- 
mand for chemicals has been excellent. 

No sales of blood have been reported. 


DECEMBER PRODUCTION 
AND USE OF ANIMAL FATS 


The Department of Commerce has re- 
ported factory production in December 
of 203,173,000 lbs. of rendered lard and 
rendered pork fat, 7,209,000 lbs. of 
edible tallow, 96,930,000 lbs. of inedible 
tallow and 248,000 lbs. of neat’s-foot 
oil. These figures were well up from 
the corresponding November figures of 
178,162,000, 7,862,000, 93,544,000 and 
224,000 lbs., respectively. 

Contrariwise, factory consumption in 
December of most of these items were 
below a month earlier. Here are the 
figures compared with November (in 
parentheses) in lbs.: Lard and rendered 






BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 26, 1948.) 
Blood 
Unit 
Ammonia} 
Unground, per unit ammonia......... oe BT 


Digester Feed Tankage Materials 





Unground loose ........05eseeeeenes *$7.50@7.15 
Liquid stick, tank cars..........+++++.3.50@4.,00p 
Packinghouse_ Feeds 

Carlots, 

Der ton; 
507omeat and bone scraps, bulk... . .$! $97.00@100.09 
55% meat scraps, bulk.............. 106. -70@ 110.09 
50% feeding tankage, with bone, bulk. -» 9.5 
60% digester tankage, bulk........ -» 115.0 
80% blood meal, bagged.............0se05. 75.00 


175 
65% BPL special steamed bone meal, bagged 65,99 


Fertilizer Materials 
Per ton 
fligh grade tankage, ground 
10@11% ammonia ...........+4s. $6.00 and 10en 
Bone tankage, unground, per ton.... 37.50@40.00) 
Hoof meal, per unit ammonia........ 8.00n 


Dry Rendered Tankage 





Per unit 

Protein 
GOO ca ccsccscdiccccccccveocscascecess *$1.50@1.00 
POTEET ccc ccccccccconcecescccesccce *1.50@1.0 

Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed)............... $2.50@2. Tin 
Hide trimmings (green, salted)....... 1.% 
Sinews and pizzles (green, salted)... 1.75 

Per ton 
Cattle jaws, skulls and knuckles............ $75.00 
Pig skin scraps and trim, per Ib............. 

Animal Hair 
Winter coil dried, per ton.................. 00.00 
Summer coil dried, per ton............ 10.00@% 0 
Ce MED Sbdecrsacses ovéecesevaseeene 4@5 
Winter processed, gray, Ib................ 11%@2 
Summer processed, gray, Ib...............7@Te 
*F.0.B. shipping point. ax—asked n—nominal 

pork fat 9,957,000 (11,374,000); edible 
tallow 3,848,000 (5,845,000); inedible 
tallow 112,240,000 (116,920,000) ; neat’s- 


foot oil 300,000 (252,000). 

December 31 factory and warehouse 
stocks on the same basis were: Lard 
and rendered pork fat 165,793,000 lbs. 
(107,908,000); edible tallow 6,320,000 
(5,343,000) ; inedible tallow 148,868,000 
(144,158,000) and neat’s-foot oil 1,064,- 
000 (1,016,000). 

















SAVE STEAM, POWER, LABOR 




















Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
ity of the melters. If you are interested 


power and labor .. .i the 
in lowering the cost of .. 





MaM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 





your finished product, 
investigate the new 
M &MHOG. There's 
@ size and type to meet 
yourneed. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 











ond other 
Grind cra ckling® 

BY-PRODUCTS. tankage, bones, ete 
to desired fineness in one op 
eration. Cut grinding costs 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310, 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, 


INDIANA, U. S. A. 
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basin is placed by USDA’s office of for- about %c over the nominal prices a 
| | VEGETABLE OILS eign agricultural relations at 1,073,700 week ago. 

short tons, which compares with the re- CORN OIL.—At 
vised 1946—47 estimate of 813,200 tons. 
This is the largest output since 1937-38 
and the second largest in the past quar- 
ter-century. Estimates of the total ton- 
nage available for export vary from 








22c nominal this 
product was about steady with a week 
ago. 

PEANUT OIL.—Thursday’s price of 
22%c nominal, Southeast, was %c down 


Vegetable oil prices were uneven 
through most of the period, closing 
Thursday with spot quotations from ‘ec 
down to lc up from prices a week 


ETS § cazlicr: . 100,000 to 160,000 short tons, although T™ nominal prices a week earlier. — 
Soybean oil showed strength with a_ jt is believed that little more than half COTTONSEED OIL. — Thursday ad 
48.) paid price of 21c, Decatur, or le over such quantities is likely to move because %P0Ot crude price of 22%ec bid and 23c 
the asked price last week. The govern- of the relatively small carry-over of asked across the Belt was little changed 

Unit ment announced Thursday purchase of high grade oil from the previous year. from the paid and asked price of 23c a 


Ammons 4 990,000 Ibs. that basis for delivery to The heavy supply has caused a consid- Week earlier. Quotations on the N. Y. 
Le BTM New York on or before March 5 for erable price decline in the olive growing futures market the first four days of the 























ials export. countries through most of the Medi- week were reported as apg 
ae . : ‘ : RUARY 23, 1948 
s0gLin ee! scyhenn peccmsees in the SETEnER Seen. wamiaianere peeeas HOLIDAY ‘ 
50@4.00n - "Dr 7 , . F AS NGTON’S t d ADJ 
2 reporte have = “ic 21e 
United Kingdom are reported to he SOY BEAN OIL.—A paid price of 21c, TUESDAY, FEBRUARY 24, 1948 
organized the Soya Overseas Develop- basis Decatur, was le up from the Onen High Low Clese Pr. a. 
pm ment Co., Ltd., to stimulate soybean asked price Thursday of last week. Mar. *23.00 23.90 23.75 23.65 
ic - = — P P Ma) 22 50 23.20 22.50 22.55 
0 @ 100.09 production in British East Africa. Ex COCONUT OIL.—Thursday’s price of 14} —— o- oe ) 
ee periment are planned this year for  91¢ bid and 22c asked, Pacific Coast, was Sept =. = 
* 1500 Kenya and Uganda. A guaranteed min- ee vastness ae 
208 imum price for 1948 production is be- Jan., °49.... 417.00 
€ 65 . Tots ales: 99 co ‘ts 
7” ing offered, but the company will pay VEGETABLE OILS Total sales: 99 contracts 
the American market price in sterling Crude cottonseed oil, carlots, f.o.b. mills Mar ater eee ae 24.10 
“— on the day of sale if the latter is higher. WEE” setinn sexaccoes «54 sees -22Mb—280x rae 93°90 98°75 23:20 23:60 28:05 
on southeas eee a ae. a aa —o. oan ss 
and 10am About 100,000 tons (3,700,000 bu.) can Een, SEvamersreneeyess a. — July reese 82.90 22.90 22.50 $22.80 22.85 
; , ip Raat oe Ca RP RE ie: ie 22i%b—28ax ae ** ean. a - Hy 
it be utilized and the company hopes this irotens oe be taste, £08. iis Oct. 2191900. ... eee. 919.50 19.00 
2 . = “ ithe — mills BOWESE 6 cccccces coescece 21pe me » «917.25 ae mol *18.00 17.25 
amount will be exceeded within three = gorn oil. in tanks, f.0.b. mills........ 22n — tan?" * gana “8° oi800 «(17-235 
7 Coconut oil, Pacific Coast. eseeeelb —22ax ro 
Per unit years. = 7 Peanut oil, f.o.b. Southern ‘points oetere 22%n Total sales: 107 contracts. 
Protein January shipments of shortening and Cottonseed 3 is - THURSDAY, FEBRUARY 26, 1948 
pa os ° ) res es ee om 7 2 on x 4 7 
|.50@1.08 edible oil were reported by the Institute garde pperbeycaitia saree ait 25.20 25.25 24.90 25.10 24.70 
|.50@ 1.00 . saa . ee ne ee ey May ..+. 24.00 24.10 23.60 23.90 23.60 
of Shortening and Edible Oils, Inc., at July ....... 23.10 28.14 22.75 28.05 22.80 
254,537,000 Ibs. Shortening accounted OLEOMARGARINE Sept. 21.80 21.40 21.00 $21.30 21-10 
>, . et. eee a. ow. 7 
pen for 50.5 per cent of the total and edible Prices f.0.b. Chgo. Dec. ....#18.00 ai *18.00 18.00 
50@2.7 » . * 4¢ s 
ne: oil 48.8 per cent. Shipments of 1,071,- white domestic, vegetable........ a3 San, '@ . 128.69 . +18.00 18.00 
L% 000 Ibs. to federal government agencies irik churned pastry.........2..00010lIIIL By oe Sule? 208 gontracts 
Per ton accounted for .4 per cent of the total, Se CO OE xcccancncweeveceencadere 34 * Bid. tNominal. tAsked 
-:$.08 and shipments for commercial export ~ 
of 754,000 lbs., for .3 per cent. — 
ans Official standards for grading olive 


(0@%.0— oil, promulgated by USDA, appeared in 
‘ied the Federal Register of February 20, 
..1@7% | and are to become effective in 30 days. 
ended These standards set up four grades: 
A, or U. S. Fancy; B, or U. S. Choice; 
. C, or U. S. Standard, and D, or sub- 
edible - ; 
nedible standard. Factors in grading are: Col- 
nents. or, free fatty acid content, absence of 
defects, and odor and flavor. The fac- 
tors are scored numerically on a scale 





No. 7075 For use in dairy, canning and packing in- 
dustries. White apron of drill, rubber coated on each 
side. Four grommets at upper corners with reinforced 
patches. One half inch hem all around, fully cemented 


— of 100, with 90 points required for and vulcanized as a unit after making. 
00 tbe grade A, 80 for B and 70 for C. Olive WRITE FOR COMPLETE CATALOG 






350.000 oil earning less than 70 points is to be 
368.000 graded substandard. 


1.064.- The 1947-48 preliminary estimate of 
as edible olive oil in the principal produc- 
ing countries of the Mediterranean Bsa Oenee 


GRIND YOUR BY-PRODUCTS | 
The Profitable | || FRENCH 

Gruendler Way HORIZONTAL 
MELTERS 


HODGMAN RUBBER CO. 


FRAMINGHAM, MASS. 
























recommended for Ar >. 
klings Carcasses and Sturdily 
nes, ete. Greasy Waste and Refuse Built 
ng conte Mfrs. of Crackling Grinders — and Bone Crushers r 


=| GRUENDLER | =: 
GUM diepea mA dy 4a;@@0Me | || THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 
SA 2915-17 North Market St., ST. LOUIS (6), MO. 
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HIDES AND SKINS 





Further softness shown by packer 
hides in light trade—native steers and 
branded cows 1c off—heavy cows 
down 4c—light cows 2c lower—bulls 
down 1'4c—limited trade on kips— 
Shearlings and Fall clips sell higher. 


Chicago 


PACKER HIDES.—Further declines 
were established in the packer hide mar- 
ket this week on a very moderate vol- 
ume of business. Despite the drastic de- 
cline in values during the past three 
months, there is no claim in any quarter 
at the moment that the market shows 
signs of grounding. 

Mixed light and heavy native steers 
sold down a cent, with all-lights mov- 
ing at a half-cent decline; branded cows 
sold down a cent, and branded steers are 
quoted nominally on the same basis; 
heavy native cows sold down a half- 
cent; light native cows moved at vari- 
ous prices, with last sales two cents 
down from last week; bulls sold 1%c 
down from prices paid late last week. 
Reported sales total about 40,000 hides 
so far this week, in addition to about 
6,500 more at the close of last week. Due 
to the holiday at the opening of the 
week, trading was a bit slow in getting 
under way, no action being apparent 
until mid-week; so a little further trad- 


ing may develop before the end of the 
week. 

One packer sold a total of 3,000 all- 
light native steers at 24\4c, or %c down 
from price paid last week for the same 
selection. Reported trading in mixed 
light and heavy native steers was lim- 
ited to 3,300 by one packer at 23%c for 
River points, or a cent down from last 
week; packers talk 24c for St. Paul and 
similar northern points. 

Extreme light native steers are quoted 
in a nominal way around 28c, in the 
absence of trading; 29c was paid pre- 
vious week. 

Branded steers have been inactive so 
far but are quoted nominally a cent 
down from previous week; butt brands 
are quoted at 23c, Colorados at 22%%c, 
heavy and light Texas steers at 23c, and 
extreme light Texas steers around 25c, 
pending trading. 

Limited trading has been reported so 
far on heavy native cows, one packer 
moving 1,400 St. Pauls at 24%c, or %e 
off from last week; River points are 
quotable at 24c on this basis. 

Light native cows made two succes- 
sive declines, with last sales of northern 
points at two cents down from last 
week. One packer sold 2,000 St. Paul 
light cows at the end of last week at 
27c, steady with earlier trading; 2,000 
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Ft. Worth light cows sold at mid-wee} 
at 27%c, or %c under price paid lag 
week; 2,000 Cleveland light cows sold 
at the same time at 26%c, equal to 
about 26c¢ basis for Chicago take-og 
Later, one packer sold 4,800 St. Paul 
light cows at 25c; another packer sold g 
total of 5,500 similar northern points gt 
25c; and the Association sold 1,399 
Chicago light cows also at 25c. 

At the close of last week, the Aggo. 
ciation sold 2,400 branded cows gt 
24%c, or 4c down from price paid ear. 
lier. Branded cows were about the first 
item to move this week, the Association 
selling 1,400, and an outside packer 
1,500, all at 24c; another packer foj. 
lowed with 3,000 more northern points 
at 24c. 

Sales were disclosed this week involv. 
ing a car of bulls by each of two packers 
at the end of last week at 16c for na. 
tives and 15c for branded bulls. Late 
this week, one packer moved 5,500 and 
another 1,000 packer bulls at 14%e for 
natives and 13%c for branded bulls. 

The cattle kill declined again last 
week. Federally inspected kill for the 
week ended Feb. 21 was estimated at 
221,000 head, ten percent under the 
246,000 of previous week, and 20 per- 
cent under the 276,000 of same week a 
year ago. This comes on top of a nine 
percent decline in the previous week, 

OUTSIDE SMALL PACKER.—The 
market on outside small packer all- 
weight native steers and cows is quoted 
in a range of 20@23c at the moment, 
with little actual business coming to 
light to define values. Some 50-52 Ib, 
avge, hides were reported offered late 
this week at 22c, with top figure quoted 
in a nominal way for very light average 
stock; tanners’ ideas are usually lower. 

PACIFIC COAST.—In the Pacific 
Coast market, one of the larger killers 
late this week sold 5,700 Jan. hides at 
21%c for cows and 20c for steers, flat, 
f.o.b. shipping point, or 14%c down from 
prices paid previous week. Another 
smaller independent killer sold 12,000 
Jan—Feb. hides, said to be equal to 
larger killer stock, also at 21%c for 
cows and 20c for steers. 

PACKER CALF AND KIPSKINS.— 
As previously reported, packer Feb. 
calfskins sold in a sizable way late last 
week at 55c for northern lights and 60c 
for northern heavies; 55c for Milwaukee 
all-weights, and 50c for River point all- 
weights. At the close of last week, one 
packer sold 7,000 Wisconsin all-weights 
at 50c, reported being discounted ac- 
count take-off and not a market cri- 
terion; 7,000 St. Louis all-weights sold 
at 50c, the same price as River points. 
Market is quoted unchanged but in a 
nominal way at the moment, with buy- 
ers talking lower despite the drastic re- 
vision in prices over the past three 
months. 

The packer calfskin market appeared 
to be established late last week when 
one packer sold 27,000 Jan. northern 
kips; northern natives sold at 35c, and 
northern over-weights at 30c, with 
brands at 2%c discount in each instance. 
Southern kips were figured nominally at 
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2%c less. Holdings of kips are fairly 
heavy, according to traders, and follow- 
up business slow to appear. However, 
another packer late this week sold 8,000 
northern over-weight kips at 30c, steady 
basis. 

One packer early this week sold 5,000 
regular slunks, said to date into April, 
at $2.00, a decline of $1.10 from price 
paid a month back. 

SHEEPSKINS.—The only bright spot 
in the whole hide and skin market is the 
frmness shown by packer shearlings 
and Fall clips, or any stock suitable for 
mouton tanners. Three mixed cars 
moved this week, Fall clips at $4.00, and 
No. 1 shearlings at $3.00, and bids this 
pasis to 10c less were reported in other 
quarters ; these prices represent ad- 
vances of 10c over previous week. Some 
truckload lots of No. 2’s were reported 
at $1.50, and No. 3’s at $1.15, steady to 
frm with earlier trading. Pickled skins 
continue easy and quoted 12.00@13.00 
per doz. packer production, with inside 
figure indicated as closer to market for 
current production; the recent action of 
the calfskin market has been a depress- 
ing factor, and skins are rather cockly 
now. Packer wool pelts, are quoted usu- 
ally around $4.50 per cwt. liveweight 
basis, although 15@25c higher is cred- 
ited as having been paid about three 
weeks back. Some Iowa packers are 
scheduled to sell pelts against bids next 
week. 


N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 23, 1948 
WASHINGTON’S BIRTHDAY—HOLIDAY 


TUESDAY, FEBRUARY 24, 1948 


Open High Low Close 
Mar . -24.80b 25.40 25.35 25.35 
June .... 21.85 22.49 21.85 22.25 
Sept . .20.50b 20.80 20.80 21.10n 
Dee. ++ 19.85 19.88 19.85 20.10n 


Closing 35 to 40 higher; sales 124 lots 


WEDNESDAY, FEBRUARY 25, 1948 


Mar. . .25.10b 25.40 25.15 25.10b 
June 22.00b 22.30 21.90 22.10 
Sept. .21.00b 21.10 20.95 20.95b 
Dee. . -19.95b 19.95 19.90 19.90n 

Closing 15 to 25 lower; sales 67 lots 

THURSDAY, FEBRUARY 26, 1948 

Mar. . 24.75 24.90 24.50 24.55b 
June 21.75 21.75 21.56 21.70 
| 20.45 20.50 20.50 20.40b 
Dee. 19.70 19.75 19.70 19.35b 

Closing 40 to 55 lower; sales 79 lots 

FRIDAY, FEBRUARY 27, 1948 

Mar. 24.45 24.75 24.45 24.90b 
June er A 22.15 21.50 21.90b 
Sept. .......20.40b 20.78 20.40 21.00n 
Dee. . 19.50b 19.98 19.40 19.70 


Closing 20 to 63 higher; sales 80 lots 


CHICAGO HIDE MOVEMENT 
Receipts of hides at Chicago for the 





week ended February 21, 1948, were | 


6,630,000 lbs.; previous week 6,639,000 
lbs.; same week 1947, 6,614,000 Ibs.; 
1948 to date 54,299,000 lbs.; same period 
1947, 57,072,000 Ibs. 

Shipments of hides from Chicago for 
the week ended February 21, 1948, were 
3,974,000 lbs.; previous week 4,893,000 
lbs.; same week last year, 10,380,000 
lbs.; 1948 to date 35,912,000 lbs.; same 
period 1947, 40,451,000 lbs. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
1947 


Feb. 26, '48 Week 

Hvy. nat. strs. @23% 244%4@25 @23 
Hvy. Tex. strs. @23n @24 @21 
Hvy. butt 

brnd'd strs. @23n @24 @21 
Hvy. Colo. strs. @22\n @23% @21 
Ex-light Tex. 

strs. @25n @26n @22% 


a='4 


Brnd’d cows. . a24 23 @25% @22% 
Hvy. nat. cows.24 @24% 24%@25% @22% 
Lt. nat. cows..25 @26 27 @28 23 @26 
Nat. bulls ... @14% @16%n @18% 
Brnd’d bulls.. @13% @l5%n @1i*% 
Calfskins, Nor.55 @60 Mi 6@6O @i70 
Kips, Nor. nat a35 35 @37%n 34 @35 
Kips, Nor. brnd @32% 32%@35n 30 @3l 
Slunks, reg @2.00 @3.10 @3.10 
Slunks, hris. @1.00n @1.10 @1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...20 @23 22 @24 17% @21 
Brnd'd all wts.19 @22 21 @23 1644@20 
Nat. bulls ....12 @13 @1l4n 15% @16 
Brnd’d bulls...11 @12 @13n 14%2.@15 
Calfskins 320 @3in 37 @40n 48 @55 
Kips, nat. ..2 @28n 25 @28n 30 @32 
Slunks, reg @2.00 @3.10 @2.75 
Slunks, hris. @1.00 1.00@1.10 @1.m 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights 17 @18n 18 @19n 16 @17 
Bulls 10 @lin 11 @l2n 2 @i13 
Calfskins .....26 @27n 27 @28n 32 @34 
Kipskins 22 @23n 23 @24n 24 @26 


All country hides and skins quoted on flat trim 
med basis 


SHEEPSKINS, ETC. 


kr. shearlgs @3.00 2.80@2.90 2.00@2.15 
Dry pelts. --28 @28% 28 @28% 25 @26 
Horsehides ....8.50@9.25 8.75@9.50 7.50@8.75 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top of $23.75 at Chicago 
Friday was 75c under a week earlier 
and the average of $21.25 was 90c down. 
Except for under 12 pork loins 2c up at 
47@48, and 10/14 green skinned hams 
4@5c up at 48@48%, most provisions 
were steady to lower. Friday prices: 
Boston butts, 39@40; 16/down pork 
shoulders, 344% @35; under 3 spareribs, 
36@38; 8/12 fat backs, 17; regular 
pork trimmings, 24@25%; 18/20 DS 
bellies, 29; 4/6 green picnics, 33, and 
8/up, 30%. 


Cottonseed Oil 
Cottonseed oil futures closed Friday 
at New York: Mar. 25.00b, 25.25ax; 
May 23.75b, 23.90ax; July 23.10; Sept. 
21.20b, 21.50ax; Oct. 20.19b; 21.00ax; 
Dec. 18.00b, 20.00ax; Jan. (’49) 18.00n. 
Sales: 112 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended February 21: 


Week 
Feb. 21 


Previous 
week 


Cor. wk 
1947 
Cured meats, 
pounds 
Fresh meats, 
pounds 
Lard, pounds 


27,043,000 28,771,000 17,470,000 
32,280,000 
5,389,000 


7,215,000 
.926,000 


43,849,000 
5,873,000 


- 








1948 




















































LIVESTOCK MARKETS racy 


Livestock Costs of Inspected Packers 
32% Higher in December than Year Ago 


EDERALLY inspected slaughter- 

houses paid out $709,685,000 for live- 
stock in the month of December, com- 
pared with $535,952,000 in December 
1946, an increase of 32 per cent, and 
75 per cent more than the five-year 
average. A breakdown of the cost in 
terms of the different kinds of livestock 
is revealed in the following USDA 





table: 
Dec. 1947 Dec. 1946 
GRO seccscosticosesses $253,921,000 $203,592,000 
GRRVGD ccccrcccccceesene 28,900,000 18,541,000 
BED sdccvcccccecesceces 398,248,000 289,500,000 
ME éccbtencecebsseede 28,615,000 24,319,000 
WE vctivtiaseyacasés 709,685,000 535,952,000 


In the calendar year 1947 total cost 
of livestock was $6,420,419,000, which 
is broken down and compared in tabu- 
lar form herewith: 





1947 1946 
PD dentiienscdvics 2,.719,065,000 $1,577,175,000 
SE ai sedackeasouses 324,235,000 | 167,655,000 
Sg aepenrepences te: 3,067,392,000 2,036,081,000 
a re 309,727,000 273,321,000 
AUR ccs vtec 6,420,419,000 4,054,232,000 
Purchases of federally inspected 


packers in December covered 1,346,000 
head of cattle, 673,000 calves, 6,254,000 
hogs and 1,451,000 sheep and lambs. 
This was approximately the same num- 
ber of cattle as were purchased in De- 
cember 1946, but 14 per cent more than 
the December 1946 figure of 591,000 
calves, 22 per cent more than the 5,133,- 
000 hogs, and 8 per cent more than the 
1,346,000 sheep and lambs purchased 
a year earlier. 

Total 1947 purchases of federally in- 
spected plants were: 15,524,000 cattle, 
7,933,000 calves, 49,116,000 hogs and 16,- 
667,000 sheep and lambs. These num- 
bers were greater, except for sheep and 
lambs, than the totals for the calendar 
year 1946, which were: 11,413,000 cattle, 
5,842,000 calves, 44,394,000 hogs and 
19,885,000 sheep and lambs. 


Cattle and calf average live weights 
in December were higher than in the 
same month of 1946, while average live 
weight of hogs and sheep and lambs 
was lower. The December average for 
cattle was 928.6 lbs., for steers 945.3 
lbs., for calves, 205.4 lbs., for hogs 242.2 





Slaughter in Comparable 
F. |. Plants Shows Gain 


A comparison of slaughter in com- 
parable federally inspected plants in 
November 1947 and the prewar month 
of November 1939 is given in the follow- 
ing USDA table: 


November 1947 
Federally Inspected Slaughter 
Number of Thousand Head 
Plants Cattle Calves Hogs Sheep 
Total inspected 
slaughter ...... 463 
Plants granted 
inspection since 
November 1939. 197 240 126 260 133 
Slaughter in plants 
comparable with 
November 1939. 266 


1,337 762 5,501 1,471 


1,007 636 5,241 1,338 
November 1939 
Federally Inspected Slaughter 
Number of Thousand Head 
Plants Cattle Calves Hogs Sheep 
Total inspected 
Slaughter ...... 298 837 
Plants dropped 
inspection since 
November 1939. 32 24 12 43 40 
Slaughter in plants 
comparable with 
November 1947. 266 813 


450 4,437 1,469 


438 4,394 1,429 


In November 1947 there were 463 
slaughtering plants operating under 
federal inspection. Of this total 197 were 
granted inspection since November 1939 
leaving 266 which were also operating 
under federal inspection in November 
1939. In November 1939 there were 298 
federally inspected slaughtering plants; 
32 of these were not operating under 
federal inspection in November 1947 
leaving 266 of these under inspection 
in November 1947. 


‘basis show 1947 averages of 927.5 lbs, 







Ibs. and for sheep and lambs 93.9 hs. 
These compare with 922.1, 934.6, 2038, 
246.7 and 94.7 lbs., respectively. 


Comparable figures on an annual 


for cattle, 936.8 for steers, 208.6 for 
calves, 253.9 for hogs, and 93.6 for sheep 
and lambs. These figures for 1946, re. 
spectively, were 942.7, 959.7, 199.4, 254.7 
and 93.7 lbs. 

The average cost to packers per 
hundredweight of livestock in December 
and for the calendar years 1947 and 
1946 are compared in the following: 


—December— ~—Calendar Yr.- 
1947 1946 1947 1946 
Cattle .....sccecs $20.32 $16.33 $18.88 $14.6 
BOSOTS cccvcccccs Ben 20.24 23.05 17.58 
GOBVOS ccsccecses 20.90 15.40 19.59 14.39 
I D cca eanedawe 26.29 22.86 24.60 18.01 


19.08 19.86 14.66 


A somewhat mixed trend is shown in 
the table on dréssing yields for Decem- 
ber and for the years 1947 and 1946. 


Dressing yields: (per 100 pounds live weight) 





Dec. 1947 Dec. 1946 1947 1946 
Per cen t Per cent Per cent Per cent 
Getthe seccccsccce 51.7 52.6 52.9 
ere i 54.8 55.0 55.6 
i staseteooes 75.9 75.9 75.9 75.3 
Sheep and lambs.45.7 46.2 46.2 45.8 
Lard per 1 
SOURED «2.000800 13.5 13.3 1 11.9 
Lard per animal. .32.7 32.9 35.2 30.3 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
December as reported by the USDA: 


Dec., Nov., Dec., 
1947 1947 1946 
Per- Per- Per 
cent cent cent 
Cattle- 
Steers ...... arr 34.6 41.6 
DD coeds cbotrevs ..13.8 11.7 14.0 
DD Utchisdves os ee-can 44.2 50.2 41.8 
Cows and heifers.......58.0 61.9 55.8 
Bulls and stags........ 3.0 3.5 2.6 
Canners and cutters’. ..23.5 29.9 19.7 
Hogs-—- 
BOG cvcvecrcacecsseses 9.2 9.9 Zl 
Barrows and gilts......90.4 89.8 92.5 
Stags and boars........ 4 3 4 
Sheep and lambs— 
Lambs and yrigs ...... 87.5 80.4 86.8 
SY baeGisedn0cesenns 12.5 19.6 13.2 


‘Included in all cattle classifications. 














Detroit, Mich. 
Dayton Ohio 


at 
ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 





Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











— 








Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,Iud. Louisville,Ky. Nashville, Tenn. 


Montgomery, Ala. 
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12 MARKETS JANUARY 1 HOG AND CATTLE INVENTORY 
U. S. Department of Agriculture re- DECLINES ANALYZED WITH COMPARISONS 
s port of January receipts of salable live- ‘ ; é 
1EU Htock at the seven leading markets with _ The January 1 livestock inventory by USDA, reported on these pages 
: js including five other markets: in the February 21 number, showed the fourth successive annual decline to : 
Ss * =) € € 
he the lowest level since 1939. Cattle and calf numbers dropped 2,643,000 head to F 
CATTLE 78,564,000. Hog numbers, at 55,038,000 head, were the lowest since 1941. 
3.9 Ibs, rose Continued liquidation of sheep brought all sheep numbers to the lowest level ‘ 
» 208.8, 152.567 since 1871 and stock sheep numbers to the lowest since 1867. The tables below 
wicago aye . . 
eee City 100,170 break down the January 1 inventory by species and hogs and cattle by 
Kansa 141.756 ’ : : Pp 
ha oa aan Neanane 
annual Est Louis . 3 ui classes: 
7.5 Ibs, @ St: —_ : 108.498 ALL LIVESTOCK BY SPECIES | 
Siow 92,565 
8.6 for OS ; _ F on’ a 1.092.679 (Thousands of Head) 
‘otais ’ — - . . 1 
r sheep *Includes seven marke ts named, plus Cincinnati, . = and ¢ ~ b aa = me or | 
" 4 ~olis anc ahom: ear Not For ‘or n Stock ota 
a Te- Denver, Fort Worth, Indianapoli and Oklahoma Milk Milk Total Feed Sheep Total Hess 
’ 254.7 a 1939-41 Ave $2,217 36,481 68,698 6,068 46,390 541 
CALVES 1939 30,403 35,626 66,029 5,885 45,463 51, 348 
sicago 15.084 1940 31,877 36,432 38, 304 5,841 46,266 
rs perp (cae is 9734 1941 34.372 37,883 71,755 6,479 47,441 
cembe a... 5.406 1942 37,188 38,837 76,025 6,867 49,346 
7 ME Bt. Louis 20.021 1943 : : 40,964 40,240 81,204 54 48,196 
47 and & ‘Joseph 6,510 1944 44,077 41,257 85,334 44,270 
ne: Sioux City 2,123 1945 hole 6a 44.724 40,849 85,573 6,911 39,609 i 
g: %. St. Paul 1 1946 hth te 43,341 39,093 82,434 6,887 ‘ 
ndar Yr.-—  *Totals ... 3,359 5 1947 seseccceeesess 42,789 38,468 81,207 5,693 32,125 
1946 *Includes seven markets named, plus Cincinnati, 1948 (Ire lim ’ 41,220 37,335 78,564 4,788 30,544 f 
$14.66 @ penver, Fort Worth, Indianapolis and Oklahoma 1948 Per Cent Change From sine ome eS es on 
17.58 City 1947 we ° : 4% 3% - 3% —16% — 5% - 7% 3% 
“38 1946 Juziak 5 4 5 30 —14 17 10 
18.01 HOGS 1939-41 Avg +28 +2 +14 —21 —s4 33 Small 
14.6 BF cnicago ... . 256,519 217,204 { 
, Kansas City ; 43,492 40,979 HOGS BY CLASSES : 
OWN in & omaha ...- 189,848 118, 2% y 
_ St. Louis 233,713 172.851 (Thousands of Head) ’ 
an “ Joseph : ‘ oe .ast Under Other | 
46. ag , Hao Hd Year 6 Months Old Sows and Gilts 6 Months and Over Total Hogs 
eight) retals 1.271 260 1939-41 Ave 161 9,146 18,870 
1946 *Includes seven markets named, plus Cincinnati, mens aoe ons Hy 
Por cont Denver, Fort Worth, Indianapolis and Oklahoma 1941 : 8565 19°460 ‘ 
=e City 1942 10,699 18,818 : 
753 SHEEP AND LAMBS ames = vs a - 
45.8 Chicago ... ‘soe OS 84,321 1945 97 212 3 59. 
na Reneee City oa 186,402 1946 A 30,035 9.411 61 
r mad . = . 1947 ‘ ia ‘ 9,616 56 
30.8 St. Joseph ... i “ SRD CERO oe c.ieccvcceten 27,283 8,690 55,08 ’ 
ld City "4's 1948—Per Cent ( "hangs From ne 
So. St. Paul . . 68,262 _78,83 wed Ais eee Yi rt A 
*Totals .. ... 600,806 794,154 1989-41 Ave Small = Small { 
LED *Includes seven markets named, plus Cincinnati, d 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
slaugh- § cit CATTLE AND CALVES BY CLASSES a 
during (Thousands of Head) 
DA: Not for Milk For Milk 
De Year Cows & Cows & 
c., Heifers Heifers Heifers Heifers Heifer 
a CATTLE DISEASE STUDY 2 Yrs. & Over 1-2 Yrs. Calves Steers Bulls 2 Yrs. & Over 1-2 Yrs. Calves 
cent sthilitw o. iiiatt mae . 1939-41 Avg... 10,676 3,401 10,974 5,531 1,635 24,998 5,441 6,042 " 
The feasibility of diagnosing anaplas- 1939 9.987 3.058 10,572 5,192 1,594 24,600 : 5,904 d 
41.6 | mosis in meat inspection by pathologi- 1940 ; 10,676 3.357 10,936 5,288 1,625 24,940 5,967 
14.0 ; : . 7 s 1941 11,413 6.119 1,685 25,453 54 
is | © examination of liver and heart tis- RS esnccannseucid 12,219 6,596 1,740 26,313 ' 
55.8 § sues is one of the studies set up in a 96s 13,239 7,361 1,837 27,138 | 
2.6 sas 944 13,768 7,849 1,968 27,704 
19.7 | Tesearch program on this disease agreed 1945 RES 12,871 8.329 1,999 27:70 6,772 
upon at a conference of research work- 1946 is.a19 4.854 12,565 7,715 1,888 26, 695 6,595 ' 
4 , : 947 Si 6,469 66 2.59: 847 26,098 6,76 
7.1 § es in Washington early this month. 1948 (Prelim 16.047 4.570 1,789 6,485 i 
%.5 | The disease is reported to exist in 27 aap, ect.) yi 4,579 — ba 
. . . ’ ‘ . or « € . c € 
of the 48 states and is estimated to Ee ements a 6 5 2 —2 . 
ge.g § cause an annual national loss of be- 80-41 Avg +50 +35 +9 +4 +7 
13.2 tween $3,000,000 and $4,000,000. 
= Ee a a a tS d 
Ac. 
The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive, 
assuring leakproof operation. 
Speeds production. Operator holds casing on nozzle and de- 





' presses the nozzle as needed with the same hand. The other hand 
crease oufpuf per n elilg is free to adjust casing as it fills. 

° Low Maintenance. No packing gland. Gives long, dependable, 
ove wofter Cy ellg ) leakproof service without attention. Send for bulletin. 


Yeltia-Miite11s}i-341°141 4 AIR-WAY PUMP & EQUIP. CO., 






4501 W. Thomas St., Chicago 51 
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H. L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 


PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE ""I°S* $75" 


BUSHNELL, ILL., AND OTHER POINTS 











de) EXCHANGE BUIL -DING BOURBON STOCK YARDS LOUISVILLE 6, KENTUCKY 


ICE TELEPHONES: JACKSON 6492-1835 











LIVE STOCK BUYERS—COST GUIDE DATA 


At any given Live Cost and Yield Percentage, with 
differential (as explained) gives the Dressed Carcass Cost. 


in use throughout the Country. $3.00 Postpaid. 
Cc. F. WELHENER 


739 Belmont Park No., Dayton 5, Ohio 








For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 1916! 














THE H. H. MEYER eine oa © CINCINNATI, O. 





HAM * BACON °* LARD * SAUSAGE 











RATH MEATS 


finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 


Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Wednesday, Feb. 
ruary 25, 1948, reported by the Production & Marketing Ag. 
ministration: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Stk. Yds. 
BARROWS AND GILTS 
Good and Choice 
120-140 Ibs... 
140-160 Ibs.. 
160-180 lbs 
180-200 Ibs 
200-220 Ibs. 
220-240 Ibs... 
240-270 Ibs 
270-300 Ibs ai. 
300-330 Ibs. 18.00 20.25 : 
330-360 Ibs... 17.50-18.75 19.00-19.50 
Medium 
160-220. Ibs 


Chicago Kansas City Omaha St. Pay) 







x ° s 


.$16.50-20 = $19. 00-2 Dsv00s 
‘ 5 19.00-21.00 





20.50-22.99 





18.50-19.50 18.50-19.99 


18.50-22.75 19.00-22.50 21.50-23.00 19.50-23.25 21.00-99 


SOWS 
Good and Choice 
270-300 Ibs 





18.00-18.25 17.00- 17.00 only 
300-330 Ibs. . 18.00-18.25 17.00- 17.00 only 
330-360 Ibs 17.75-18.00 17.00- 17.00 only 
360-400 Ibs 17.75-18.00 16.50- 17.00 only 


Good: 


400-450 Ibs 
450-550 Ibs... 


Medium 


16.75-17.50 17.50-17.75 16.50-1 > 7.00 only 
16.50-17.25 16.75-17.50 16.50-17.00 16.50 7 


1 
7.00 17.00 only 


250-550 Ibs 15.50-17.25 15.00-17.00  16.25-16.75 16.00-16.75  15.50-15,75 
PIGS (Slaughter) 
Medium and Good 

90-120 Ibs 12.00-17.50 16.00-20.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice 


700- 900 Ibs... 26.50-29.50 27.50-32.00 26.00-29.00 
> 





900-1100 Ibs 30.00 ° -34.00 26.50-30.00 
1100-1300 Ibs 27. 30.00 2 -84.00 27.00-30.50 
1300-1500 Ibs. . 27.00-30.00 28.00-33.00 26.50-29..50 


STEERS, Good 


700- 900 Ibs. ‘ 24.50-26.50 -28.00 24.50-27.00 24.00- =6 att 
900-1100 Ibs... 24.50-27.00 29.00 24.00-27.00 
1100-1300 Ibs 25.00-27.00 28.7 





2 24.50-27.00 
1300-1500 Ibs 25.00-27.00 24.00-26.50 
STEERS, Medium 
700 1100 ths 
1100-1300 Ibs.. 





20.00-24.50 , 20.00-24.50 22.00-24.50 
21.00-25.00 22.00-25.00 21.50-24.50 22.00-24.50 22.00-24.50 


STEERS, Common: 
700-1100 tbs..... 

HEIFERS, Choice 
600- S00 Ibs 
800-1000 Ibs 

HEIFERS, Good 
600- 800 Ibs 


18.50-20.00 = 19.50-22.00 18.00-21.50 17.50-21.00 18.50 22.00 


2650-2850 
26. 50-2850 


26.00-27.00 = 26.00-28.50 25.75-28.00 


io 50-2800 
26.00-28.00 26.25-29.00 25.75-29.00 


50-28.00 





24.00-26.50 





24.00-26.00 = 24.00-26.00 23 
800-1000 Ibs 24.00-26.50 24.00-26.00 24.00-26.25 23.50-25.50 
HEIFERS, Medium 
500- 900 Ibs.. 20.00-24.00  20.50-24.50 20.50-24.00 19.50-23.75 21.00-23 BT] 
HEIFERS, Common: 


500- 900 Ibs.. 17.00-20.00 18.00-20.50 17.50-20.50 17.50-19.50 17.50-21.00 


COWS (All Weights) 
Good case 20.00-22.00 
Medium ‘ .., 17.50-20.00 = 18.50-20.00 
Cut. & com 15.50-17.50 16.00-18, 
Canners 13.50-15.50 14.50-16.00 


20.00-21.50 19.50-21.50 19.00-21.50 
18.00-19.50 18.00-19.06 
15.25-18.00 14.50-18.00 
14.00-15.25 13.50-14.50 





BULLS (Yrls. Exel.), All Weights 
Seef, good .. . 21.50-22.00 
Sausage, good . 20.50-21.50 
Sausage, medium. 19.00-20.50 
Sausage, cut. & 

COM. ccces . 16.00-19.00 17 00-20.00 15.00-18.00 

VEALERS (All Weights): 
Good & choice 23.00-29. 
Com. & med. 15.00-2% 
Cull, 75 Ibs. up.. 9.50- 


20.50-21.50 21.00-22.00 20.50-22.00 
20.50-21.50 20.50-21.50 20.00-22.00 
18.00-20.50 18.50-20.50 19.00-20 00 





16.50-18.50 16.00-19.00 


23.00-28.00 
D. 15.00-23.00 
14.00-17.00 10.00-15.00 


22.00-26.00 25.00-30.00 
16.00-22.00 14.00-25.00 
12.00-16.00 10.00-14.00 





CALVES (500 Ibs. down) 








Good & choice. 22.00-25.00 20.00-23. 21.00-24.50 : . 20.00-25.00 
Com. & med..... 15.00-22.00 15.00-20 15.00-21.00 .. 15.00-20.00 
Cull ...... cece. 10.00-18.00 18.60- 11.00-15.00 11.00-15.00 





SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled) Closely Sorted: 
Good & choice*.. 21.00-21.50 21.00-22.00 20.00-20 
Med. & good*.... 18.00-20.50 18.00-21.00 18.25-19.75 
Common ........ 15.00-17.50 = 14.50-17.00 16.00-18.00 
YRLG. WETHERS:? 
Good & choice*. 


Med. & good* 

EWES:? 

Good & choice*.. 11.00-11.50 
Com. & med..... 10.00-11.00 


12.00-13.00 11.50-12.00 11.50-12.50 12.00-12.50 
10.50-12.00 9.00-11.25 9.00-11.50 9.50-11.75 


‘Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep- 
resent lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 

“Quotations on wooled basis. 
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Spec jal 
prov Isl 
of livesto 
for the W' 


Chicagot 
Kansas, { ( 
Qmaha*? 
Bast St 

gt. Jose p! 
sioux Cit 
Wichita® 
New Yor 
” Jersey 

Okla. Cit 
Cincinnat 
Denve ort 

st, Paull 
Milwauk 


Total 


Chicagot 
Kansas | 
Omahat 
Bast St 
St. Jose] 
Sioux Ci 
Wiehital 
New Yor 
Jersey 
Okla. Ci 
Cincinna 
Denvert 
st. Paul 
Milwauh 


Total 





Chicago: 
Kansas 
Omabat 
East St 
St. Jose 
Sioux C 
Wichita 
New Yo 

Jerse} 
Okla. C 
Cincinn: 
Denver} 
St. Pau 
Milwau 

Total 

*Catt 

+Feds 
cluding 

tStocl 

§Sto 
slaught 


BAI 
Liv 
Balti 


Febr 
CATT! 
Cow 
Cow 
Cow 
Bull 
Bull 
m 
CALV 
Vea 
Vea 
Com 
Cull 


HOGS 


LAM] 
Gd 


R 
stoc 
st., 
wee 
194 


Sala! 
Tota 
dir 
Prev 
Sa 
Te 





The 






0. 19.09 


1.00-22.59 


u 00 only 
7 00 only 
7.00 only 
7.00 only 


1.00 only 
7.00 only 


» 0-15.75 


00: 29.00 





OK 30.50 
0-29.50 





50-22.00 








00-23.50 


0-21.00 


M)-21.50 
0-19.06 
0-18.00 
0-14.50 


0-22.00 
1-22.00 
)-20 00 


1-19.00 


4)-30.00 
1-25.00 
1-14.00 


1)-25,.00 
0-20.00 
0-15.00 


narket 
elts. 

nd the 
ad rep- 
of the 








SLAUGHTER 
REPORTS 


l reports to THE NATIONAL 
SpecisIONE R showing the number 
Paivestock slaughtered at 13 centers 


for the wee sk ended February 21, 1948 
CATTLE 
Week Cor 
ended Prev. week, 
Feb. 21 week 17 
16,185 22,121 25,125 
Chicagot, ityf.. 11.330 16,746 $16,811 
Kaena*t..-... 13,137 21,019 


Bast St. Louis? 
st. Josepht 
Sioux City? 
Wichita*t 
New York & 
Jersey C ity? 
Okla. City*t 
Cincinnati§ 
Denvert 
st. Pault 
Milwaukeet 


4,905 7,261 





6. 199 
10,519 15 
3,238 





94,481 128,925 157,976 











Total 
HOGS 

"hicag . 29 .752 29.814 28.881 
mer, ityt 7.519 *38,787 
Omahat . 37. 782 4 % $43,802 
East St. Louist 31,090 45,477 
St. Josepht . 19, = 26,650 
Sioux Cityt : ¢ $43,635 
Wichitat . 2,843 
New York & 

Jersey City*. 29,259 29,552 30, 679 
Okla. Cityt 7,680 6,714 9 
Cincinnati§ 17,205 16,075 11° 526 
Denvert 7 9.550 14,187 
St. Paulft . , ; 23,606 
Milwaukeet 3.664 2,964 3.888 

Total 243,611 215,437 322,230 


Chicagot 
Kansas Cityt . 
Omabat . 

East St. Louist 
St. Josepht . 
Sioux Cityt 
Wichitat . 
New York & 








Jersey City? 38,914 43,190 
Okla. Cityt . 846 996 
Cincinnati§ 1,398 95 
Denvert ..... 19,034 8.596 
St. Pault .. 8.106 8,237 
Milwaukeet 637 1,670 

Total 142,958 159,260 154,398 


*Cattle and calves 

*Federally inspected slaughter, in- 
cluding directs 

Stockyards sales for local slaughter. 

§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at the 


Baltimore, Md., market on 
February 24, 1948: 
CATTLE: 


ES eT $21.00@ 22.50 






Cows, com. & med..... 18.50@2¢ 
Cows, cut. & can...... 14.75@17.50 
Bulls, sausage, good... 21.00@22.00 
Bulls, sausage, 


med. & com.. 
CALVES: 
Vealers, gd. & 
Vealers, med 
Com. to med 
Cull to com. . 


. 18.00@20.25 


choice .$27.00@30.00 
to gd... 25.00@27.00 
12.004 25. 00 
8.00@12.00 


HOGS: 

Gd. & ch... $22.75@23.25 
LAMBS: 

EE Sie ey pare See $25.00 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 41st 
st, New York market for 
week ended February 21, 
1948: 


Cattle Calves Hogs* Sheep 


Salable ..... 471 1,582 333 244 
Total (incl. 

directs) ...3,577 5,135 17,019 21,757 
Previous week : 

Salable 713 1,621 325 341 


Total (inel. 
directs) .4,701 7,115 18,324 30,554 
"Including hogs at 31st street. 


CORN BELT DIRECT 
TRADING 
(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., February 
26.—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota Thurs- 
day the general market for 
hogs was unevenly higher. 
Prices for the first four days 
this week were 25c to $1.50 
higher, mostly 75¢ to $1.25 
up for barrows and gilts un- 


der 240 lbs., while heavier 
weights sold 50c to $1.00 
higher and sows steady to 


50c up. Quotations Thursday 


ranged as follows 
Hogs, good to choice 
160-180 Ib 

180-240 Ib. 
240-330 Ib. ... 
300-360 Ib. . 


. .$18.75@ 22. 


17.75@ 20.75 


Sows: 


270-330 Ib. 


° $16.754@ 18.00 
400-550 Ib. . 


15.50@17.50 
Receipts of hogs at Corn 

Belt markets for the week 

ended February 26 were: 


Same 


This day 

week last wk. 
Feb. 20 35,000 45.000 
Feb. 21 ‘ 22,000 51,500 
Feb, 23 ee, Holiday 40,000 
Feb. 24 --... -45,000 32,200 
Feb. 25 40,000 34,000 
Wty DE wtepercceas 40,000 34,000 


LIVESTOCK RECEIPTS 
Receipts at major livestock 
markets were as follows: 
AT 20 MARKETS, 
WEEK 








ENDED: Cattle Hogs Sheep 
SS ae 163,000 391,000 175,000 
Wem. 34... 195,000 336,000 208,000 
1947 292 383,000 - 4,000 
1946 466,000 385,000 
1945 318,000 225,000 
AT 11 MARKETS Hogs 
‘eb. 2 .316,000 
Feb. 14 ere . 267,000 
ere 807,000 
1946 . 389,000 
BE odin thene 411,000 
l 7 MARKETS, 
WEEK 
ENDED: Cattle Png Sheep 
ee wows 105 9,000 279, 000 =114,000 
‘eb. J 2 125,000 
§ 269, 151,000 
46 . 347. 000 268.000 
ae 192,000 226,000 169,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended February 
14 as reported by the Domin- 
ion Department of Agricul- 


ture: 
CATTLE 
Week Ended Same Week 








Feb. 14 Last Year 

Western Canada. .15,914 13,136 

Eastern Canada. .11,645 7,211 

Total 20,347 
HOGS 

Western Canada. .46,285 36,253 

Eastern Canada. .62,635 37,808 

BOOMs cccccses 108,920 74,061 
SHEEP 

Western Canada.. 5,297 8,471 

Eastern Canada.. 5,940 3,859 

WUE ccvicuds 11,237 12,330 
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in name... 


high grade in fact! 








eer D.C, 
458 - 11 ST., S. = 
NEW YOR, N.Y. 
408 W.14TH ST. 


THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


pcm MD. 
HMOND, VA. 
22 NORTH 17TH ST 


ROANOKE, VA. 
317 E. CAMPBELL AVE. 








We Ship 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 








the SUCHER 


packing co. 


400 N. WESTERN AVE 


Straight and Mixed Cars of 


* MElrose 3531 







* DAYTON, OHIO 
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FELIN'’S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 














SALE — REFRIGERATED BOXES 


Eleven all steel walk-in refrigerated boxes 24x8xS, 
1250 Cu. Ft. Indestructible type, built for outdoor 
tropics. 6” cork insulation—weight 13 tons ea. Com- 
plete with 5 H.P. Chrysler Airtemp oversize units. Can 
maintain temperature of zero at 100 degrees Fahr- 
enheit. (AC-220 volts—60 Cycles). Cannot be dupli- 
cated today for $8000 each. Last of 600 sold all 
over world. Big Discount. s 


Write or Wire 


GEORGE HUME 


401 Hibbs Bidg., Washington 5, D. C. 




















Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots 


Barrel Lots 








BEEF - PORK- LAMB 
VEAL- OFFAL 


alle Inquiries Welcome 
QUIRED 


™ 
Mm ANREND BS RE, WALA 





PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, February 21, 1948, as 
reported to THE NATIONAL PROVI- 
SIONER: 

CHICAGO 
3,307 hogs: Swift, 172 
hogs; Wilson, 1,222 hogs; Agar, 5,765 
hogs; Shippers, 5,959 hogs; Others, 
19,286 hogs. 

Totals: 16,185 cattle; 2,338 calves; 
35,711 hogs; 12,297 sheep. 


Armour, 





KANSAS CITY 


Cattle Calves Hogs Sheep 





Armour . 1,352 199 
Cudahy 1,814 210 
Swift ... 1,981 440 
Wilson 1,157 215 
Central . 205 : ees 
1.8.P. 409 — “ ee 
Others .... 3,341 7 3,175 1,784 
Totals ..10,259 1,071 7,784 15,261 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . . 3,239 5,425 
Cudahy .. 3,288 3,113 
Swift . -... 4,564 10,360 
Wilson ..... 1,971 2,857 
OUResS ...2.:; 8,753 





Cattle and calves: Eagle, 17; Great- 






er Omaha, 48; Hoffman, 95; Roths 
child, 322; Roth, 122; Kingan, 1,223; 
Merchants, 101. 

Totals: 14,990 cattle and calves; 
30,508 hogs and 24,516 sheep. 

E. 8T. LOUIS 
Cattle Calves Hogs Sheep 

Armour ... 1,605 680 9,560 2,161 
Swift 1,910 1,394 12,020 1,691 
Hunter 1,390 i 2,333 37 
Heil ... bs 1,204 
ae 3,423 
Laclede . 1,214 
Sieloff .... 1,336 nee 
Others 2,830 312 1,424 192 
Shippers 955 1,498 14,846 101 

Totals .. 8,690 3,879 47,360 4,182 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift 1,841 333 9,973 9,539 
Armour ... 1,198 219 4,205 3,534 
Others .... 2,446 379 3,067 403 

Totals 5,485 931 17,245 13,476 

Does not include 264 cattle, 4,699 


hogs and 3,042 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 2,959 56 9,167 3,147 
Armour ... 1,914 26 10,562 3,306 
a eee p 23 65 5,024 2,594 
Others .... 9 ion oda one 
Shippers .. 8,408 56 16,417 2,493 
Totals ..16,483 203 41,170 11,540 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 649 262 2,613 4,577 
Guggen- 
heim ... 93 
Dunn- 
Ostertag. 58 . 39 
DE soos S4 280 
Sunflower . 22 34 
Pioneer ... ; 
Excel ..... 574 ae ane 
Others ... 563 390 52 
Totals .. 2,043 262 3,356 4,629 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,082 265 1,445 630 
Wilson 1,2 251 1,425 399 








Others .... 10 578 
2,636 526 3,448 1,029 


include 391 cattle, 261 


Totals .. 


Does not 





ealves, 4,232 hogs and 1,043 sheep 
bought direct 
CINCINNATI 
Cattle Calves Hogs Sheep 

Gall's 311 
Kahn's 
Lorey 520 
Meyer ... 2 ‘ 
Schlachter 221 58 oe 45 
Sehroth ... 163 11 
National .. 330 a coe , 
Others .... 1,905 980 7,199 108 

Totals .. 2,619 1,049 9,455 464 

Does not include 949 cattle and 


3,360 hogs bought direct. Market ship- 
ments were 429 calves, 648 hogs and 
91 sheep. 

















ST. PAUL 
Cattle Calves Hogs Shee; 
Armour ... 2,776 10.045 3% 
Bartusch . sa mn 
Cudahy ... 1,839 
Rifkin . 75 
Superior ees 
Swift . 4,841 16 
Others 2,460 5 
Totals ..11,255 11,991 31.684 9,271 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,117 38 2,706 6, 
Swift ..... 1,170 82 2,482 7.959 
Cudahy 673 36 2327 14 
Others .... 2,745 190 1,894 3.97% 
Totals .. 5,705 346 9,409 18,099 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 768 772 866 1,149 
Swift -- 8 859 1,800 1,395 
Blue 
Bonnet 337 15 395 2, 
City 574 w= 
Rosenthal . 129 1 421 
Totals .. 2,560 1,647 3,248 2,819 
TOTAL PACKER PURCHASES 
Week Cor, 
ended Prev Week 
Feb. 21 week 1947 
Cattle .-101,910 132,650 168, 
Hogs -240,378 208,679 213.067 
Sheep -117,546 118,385 124,954 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods 











RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 19... 4,428 477 10,699 4,351 
‘e 325 7,191 1,359 
19 2,136 38 
1,358 17,537 2.913 
911 10,360 4,77 
600 6,500 3.200 
500 8.500 4.000 
’ 14,890 
. 17,819 
{ 92% 5: ) 21,170 
See -wswss 41,829 3,402 60,860 44,400 
*Including 115 cattle, 565 calves, 
8,433 hogs and 428 sheep direct to 
packers, 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Feb. 19 1,791 12 581 1,522 
Feb. 20 739 9 1,303 1,465 
Feb. 21... 212 176 
Feb. 23... 4,033 145 1,879 550 
Feb. 24... 3,269 13 1,664 1,850 
Feb. 25... 3,500 50 500 1,000 
Feb. 26... 1,500 25 1,000 1,500 
Wk. 
so far. ..12,302 233 425,043 4,900 
Wk. ago. .10,396 143 5,783 5,693 
BOGE ccces 14,569 263 4,777 9,682 
1946 .....21,656 1,229 9,034 10,068 
FEBRUARY RECEIPTS 
1948 
Cattle ..... 129,888 7 
SPOR scéiacas 13,479 18,576 
Hogs ° 219,794 220,160 
Sheep 4 j 80.683 84,652 
1947 
Cattle 63,600 
Hogs 2 5 
Sheep 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, February 26, 1948 
Week ended Prev 





Feb. 26 week 

Packers’ purch 30,492 
Shippers’ purch. 5,804 
Total 39,180 36,350 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
Coast markets for the week 
ending February 19: 


Cattle Calves Hogs Sheep 








(Receipts r 
wEST! 
sTEER AN 
Week en 
Week pr 
Same we 
cow 
Week en 
Week pr 
Same we 
BULL 
Week en 
Week pt 
Same Wt 
VEAL 
Week er 
Week Pp 
Same we 
LAMB 
Week e! 
Week P 
Same W 
MUTTON 
Week e 
Week Pp 
Same W 
H0G ANI 
Week e 
Week PB 
Same W 
pork Cl 
Week e 
Week | 
Same W 
BEEF Cl 
Week € 
Week | 
Same ¥ 
VEAL A) 
Week « 
Week 
Same Vv 
LAMB A 
Week « 
Week 
Same \ 








m_—Tit fT 


BO 
CL 





Los Angeles 6,600 1,325 1,550 50 
No. Portland. 2,050 200 785 77 
San Francisco. 800 90 1,050 2,400 


The National Provisioner—February 28, 1948 











MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER 





















‘ rr (receipts reported by the U. S. D. A., Production & Marketing Administration) Inspected slaughter of livestock at 32 centers for the week 
9 3,234 . > . . , : 
. WESTERN DRESSED MEATS BEEF CURED ended February 21, as reported by the USDA, showed an in- 
cine Week ending Feb. 21, 1948. 23,188 crease for hogs but a decline for cattle, calves and sheep. 
-eR AND HEIFER: Carcasses ‘ a <4 
STEER ¢ : ae a ae Week previous ........... 4,857 
) 2.479 Week ending Feb. 21, 1948. oe Same week year ago....... 58,088 Cattle Calves Hogs Sheep 
r . TEVIOUS 2. eee wneeee v,96o > T TTANTIC 
D 3.5m fh Week Peek year ago... 10,987 PORK CURED AND SMOKED os : : A ig ric 3° , OPT. poem: 
a - ca ain hi, os P om New York, Newark, Jersey City.... 6,07 7,975 29,259 37,85: 
+ 928 cow at wee eS oe. ee Baltimore, Philadelphia .......... : 4,990 11856 «19,488 1,005 
Week ending Feb. 21, 1948 _— Same week year ago.......1,142,731 NORTH CENTRAL 
Week previous . = ym 7" " a oe Cincinnati, Cleveland, Indianapolis... 11,202 4,260 52,351 7,409 
same week year ago... 3,821 LARD AND PORK FATS:? a Chicago, Siburn ; a om ** 49'301 9.746 70,728 241046 
‘ Week ending Feb. 21, 1948. 124,538 St. Paul-Wis. Group’... -. 19,989 34,420 89,012 9,640 
BULL Poh. 91. 11 9 Week previous ........... 203,129 St. Louis Area?...... 9,593 5,641 74,220 8,592 
Week ending Feb. 21, 1948. a aSS Same week year ago....... 295,404 Sioux City ....... 9,180 187 24,054 11,946 
ee wr esshscess or Omaha ...... ea 16,307 672 20,359 
Same week year ago....... ‘ Kansas City 10,216 2,769 18,860 
veal LOCAL SLAUGHTER lowa and So. Minn.’.. 14,996 5,710 31,050 
ies . Feb. 2 SOUTHEAST* .. em 3,247 
Week ending Feb. 21, 148 see Ss sate tee 
- Week previ0US ........... STEERS Head SOUTH CENTRAL WES! 3,718 29,750 
—_— Same week year ago..... Week ending Feb. 21, 1948. ROCKY MOUNTAIN‘ 264 15,083 
> 61,140 Week previous .. ; oe >ACIFIC™ al o * 
) 1,33 LAMB: ° 9 59.758 Same week year ago. , PACIFIC’ ....... », 569 28,085 
penens Web, 28,2005. See Grand total 86,034 243,678 
; 38 (sagen I leat was | OOS: Total week earlier. .. 89,991 271,011 
‘ on Same week year ago....... vale Week ending Feb. 21, 1948. 1,248 Total same week 1947.... : 99,010 257,230 
. ae MUTTON Week previous po ° 1,708 ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
3 2aI0 Week ending Feb. 21, 1948 Same week year ago.... 995 Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
«812 Week previous ....... me BULLS and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
SES Same week year ago.... City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 


Week ending Feb. 21, 1948 


. P , Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Cor. HOG AND PIG: Week previous ’ 





wal octane tated a Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga 
iP Week ending Feb. 21, 1948. 2,761 — a pss ‘Includes So. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
R. Week previous Lay 1 433 CALVES: Texas. Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
bey Same week year ago.... 3,082 Week ending Feb. 21, 1948 7.975 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
124°954 ORK CUTS Week previous Fash tcitvess 9,700 NOTE: Packing plants included in above tabulations slaughtered approxi 
’ POR . : “ Same week year ago i: 9976 mately the following percentages of total slaughter under Federal Meat Inspec 
Week ending Feb. 21, 1948.1,858,874 . tion during January, 1948—Cattle 77.4, calves 71.2, hogs 77.5, sheep and 
Week previous no.6eg HOGS: lambs 84.5. 





CK Same week year ago.......2, Week ending Feb. 21, 1948 
| Week previous .. ven 
BEEF CUTS : reek year as 
Week ending Feb, 21, 1948. 153,746 NE WOES FONE ANS. 


Chicago Week previous «...-...... 111,534 SHEEP SOUTHEASTERN RECEIPTS 























Same week year ago.. . 3,647 Week ending Feb. 21, 1948. 37,853 E , 
VEAL AND CALF Week previous .. ... 38,914 Receipts of livestock as reported by the Production and 
AL Al ae Same . . 43,190 
Week ending Feb. 21,1948. 3,316 cory a day juct at New Marketing Administration at eight southern packing plants 
r * oak RT Set ft 3.589 0 } esse ( oduc a by 
Sheep mg Souk your tae. ‘* "igs York totaled 7.370 veal, 5 hogs and located in Georgia, Alabama and Florida: 
} 4,351 - + 134 lambs in addition to that shown : 
. 1,359 LAMB AND MUTTON: above. Previous week 6,006 veal, 60 Cattle Calves Hogs 
38 ' » Feb. 21, 1948. 3,320 hogs and 108 lambs. Same week 1947 Week ended Feb. 20 : 2. 514 5,401 
2.913 ¥ a <3 i 4,880 6,678 veal, 9 hogs and 102 lambs. Week previous . .2,190 10'804 
Hee! ‘Same week year ago... 48,952 +Incomplete. Cor. week last year... 1,718 14,161 
4.000 —_— SS _ ——$——— — 
14,890 
17,819 
) 21,170 
) 44,409 
calves, 






pect SHIPPERS 
Sheep OF 
i MIXED CARS THE HAM WITH A 


‘ae oF REPUTATION FOR 
ba sila aims SATISFACTION 
4,900 ‘ AND PROFIT! 


589 AND 


9,682 — 


“=| rrowsions | KREY PACKING COMPANY [2:0 = sem 


947 Room 1612 122 N. Delaware 
a esvaocisnee tcc? New York, N.Y. Philadelphia, Pa. 


1s ST. LOUIS 7, MISSOURI 


H. D. AMISS ROY WALDECK 
443 Broad 
Washington, D. C. Newark, N. J. 


A. |. HOLBROOK 
74 Warren 
Buffalo, N Y. 






































“3! /THEE.KAHN’SSONSCo. | (GULRGUECLOL GR 


ny, Ch CINCINNATI, OHIO EAST ST. LOUIS, ILLINOIS 


re “AMERICAN BEAUTY” ) 
ne HAMS AND BACON | tN ¢ WILLIAM G. JOYCE, Boston, Mass. 





38,350 Straight and Mixed Cars of Beef, i ae e F.C. ROGERS CO., Philadelphia, Pa. 
Veal, Lamb and Provisions : ~ e A. L. THOMAS, Washington, D. C. 
rOCK Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
‘acific CLEVELAND—C- J. Osborne, 3919 Elmwood Road, y nm Heights 
acl seaee Park Heights Avenue 
week DETROIT-_J. s Rice, M700 Aller Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, war W. 13th S ‘ " . 
PHILADELPHIA 23—Earl McAdams, 701 Caliowhill St. 
, Sheep PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 
_ oe R. H. Ross, Box 628 








. = | WASHINGTON 4—Clayton P , Lee, See ow. HUNTERIZED SMOKED AND CANNED HAM 
D 2,400 
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Undisplayed; set solid. Minimum 20 words ‘paid additional 


or box numbers as 8 words. Headlines 75c extra. Listing 





words 20¢ each. ‘ wanted,” spec 
20 words $3.00, additional words 1 5¢ each. Count address 
CLASSIFIED ADVERTISING PAYABLE IN 


nts 75¢ per line. Displayed, $8.25 ey ~ 4 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





WANTED: Opportunity with progressive 
packer or allied industry. 15 years’ experience in 
the meat industry: 5 years’ retail, 5 years as sales- 
man for major packer, 5 years in present position 
as manager of small complete plant. Age 35, mar- 
ried and family. Desire opportunity where indus- 
trious application of capabilities and compatible 
personality will assure successful future. Initial 
remuneration secondary to opportunity. Prefer 
middle or southwest location. W-495, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


meat 





GENERAL SUPERINTENDENT of rendering plant 








available April Ist. 21 years’ experience. Capable 
of complete supervision of production, mainte- 
nance, power requirements and laboratory tech- 
nique. 2% years’ experience in developing continu- 
ous extraction with non inflammable solvents. 46 
years of age. Can supply references. Edward 
Mayer, 15765 Hartwell Ave., Detroit 27, Mich. 
Phone Vermont 59281. 

Desire opportunity with aggressive pac ker or. Age 35, 


experienced in retail and packing house operations. 
Government buyer during war. Genuinely inter- 
ested in the business, furthering my knowledge 
through work and continuous study. Capable of 
filling executive position, will work for it. W-496, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, IL. 

POSITION WANTED: Good clean beef hebee ent 
hog cut man, average 2-2% cattle per hour. Want 
year round job. Now employed and can give excel- 
lent references. Good reason for desiring change. 
Willing to go anywhere for the right job. Plenty 
of packing house experience. W-482, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 

4 





cago 5, 


Manager or Superintendent 


Fully experienced large and small plants. Practi- 
eal, efficient, slaughtering, cutting, manufactur- 
ing sausage fresh dry and specialties, canned 
meats, curing, rendering, oils, glues, feeds, etc. 
Excellent references. W-484, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 





Hotel Supply Manager 


Connection wanted by top-notch meat executive, 
specialist in hotel and restaurant supply field, with 
record of successful management nationally known 
companies. Write W-430, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





PURCHASING AGENT: And fleet manager avail- 
able. 20 years’ experience in pork packing and 
meat canning business. Age 41. W-403, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Tl. 





Hotel supply house, manager or assistant, 
experience in purchasing, administration, 
nel, merchandising, government control. 
and willing. Under 45 years of age. 
ences, Available soon. South or 
ferred. W-481, THE NATIONAL 
407 8. Dearborn St., Chicago 5, Il. 


15 years’ 
person- 
Capable 

Finest refer- 
southwest pre- 

PROVISIONER, 





Top notch general manager with good eastern con- 
nections, 22 years’ experience, all operations. No 
job too tough. Guaranteed money maker and pro- 
ducer Willing to invest in right organization. 
Prefer midwest, southwest or California. W-497, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





ACCOUNTANT, office manager, capable of com- 


plete charge. Thorough knowledge of costs and 
plant operations. Well rounded executive experi- 
ence. W-498, THE NATIONAL PROVISIONER, 


407 8. Dearborn St., Chicago 5, Il. 


HELP WANTED 








Manufacturer’s Representative 


A new distributton policy of ALUMI-LUG, the 
sanitary aluminum delivery container, -allows us to 
negotiate with several additional men to represent 
us as direct manufacturer's representatives in vari- 
ous meat packing and wholesale 
ters. If you are the aggressive and resourceful 
type, well known and with a following among the 
packers and wholesalers in your home territory, we 
want to hear from you. Please give full details: 
replies will be treated in the strictest confidence. 
J. M. GORDON COMPANY, 756 South 
Los Angeles 14, California. 


distribution cen- 


Broadway, 
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A Real Opportunity 


For a General Manager 
We are looking for one of the topnotch General 
Managers in the meat packing business, a man 
thoroughly capable in every phase of operating a 
large packing house located in Ohio. Such a man 
has the opportunity to buy into a progressive, 
going concern if he so desires. At the same time, 
he will make a very good salary, plus a liberal 
share of annual profits. This is not an every day 
proposition. If you're qualified, wire Box W-262, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 





t., Chicago 5, Ill. today. 

CASING MAN 

| Experienced hog and beef casing man to take 
charge of processing, grading and selecting. Capa- 


ble of producing quality merchandise 
ing uniformity. Good opportunity 
Give complete history, with references as to past 
employment, in first application. W-499, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 

Foreman Dry Rendering Edible and 
Inedible Animal Feeds and Hide Curing 
Applicant must be practical and understand this 
business. Medium size Ohio packer. Good salary, 
liberal share of the profits, good working condi- 
tions. Reply is confidential. Give full information 
regarding experience, age, family status, etc. 
W-459, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


EXPERT SAUSAGE MAKER | 


Ohio medium sized plant needs immediately a 
qualified sausage maker, experienced in quantity 
and quality production. We are interested only in 
an expert. Wire Box W-385, THE NATIONAL 
lROVISIONER, 407 S. Dearborn St., Chicago 5, III. 


| MANAGER WANTED 


Experienced manager to operate rendering plant in 
Illinois, outside of Chicago, handling butcher shop 
and packing house bones, fats, offal. Give experi- 
ence, age, etc. Address W-442, THE NATIONAL 
_ 407 S. Dearborn St., Chicago 5, 
Ill. 


and maintain- 
for right man. 




















To call on meat packers, sausage 
sell full line of seasonings, cures, 
specialties. Two established terri- 
tories now open. Those qualified must have ex- 
perience selling seasonings. Salary, expense, and 
bonus. W-312. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, IIL. 

| EXPERIENCED sausage smoker and cooker. 

| .pay, and a chance to share in the profits. Must be 
a proven man, honest, industrious, and must have 
| 

| 

| 

| 

| 


SALESMEN: 
kitchens to 
| emulsifiers, 





Good 


good references. W-488, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Wanted: Assistant SALES MANAGER to head beef 
and veal sales department. Must be an excellent 
organizer and provide outstanding references. Wire 
Box W-382, THE NATIONAL PROVISIONER, 407 
8. Dearborn St.. Chicago 5, TI). 


SUPERINTENDENT of modern mid-west render- 
ing plant. Applicant must be practical and under- 
stand all operations including maintenance. State 
age, experience, starting salary expected and ref- 
erences. W-489, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Il. 

WANTED: Working sausage foreman. Must be 
able to make all kinds of sausage—knowledge to 
handle help. Will pay good wages with bonus to 
right man. Chicago plant. W-487, THE NATION- 
hy PROVISIONER, 407 S. Dearborn St., Chicago 5, 


PLANTS FOR SALE 


FOR SALE: Large retail and processing market 
(established in 1870), buildings and equipment lo- 
cated in downtown St. Paul. Good going business 

owner wishes to retire. Sausage kitchen 10,000 
Ibs. daily capacity. Poultry feeding and dressing 
capacity 30 large batteries. Processing capacity 
100 dressed hogs per week. Large storage refrig- 
erators and freezers. Liberal terms can be ar- 























ranged. For full particulars write — CLAPP- 
“HOMSSEN Company, 605 Minnesota Bldg., St 
Paul, Minn. 





FOR SALE: Abattoir, beef packing plant, capacity 
100 head, 5600 ft. floor space. Located in heart of 
beef country, completely equipped, two years old, 
five acres of ground. Will sell at a sacrifice. Write 
to Al Johnson, 4242 Xerxes Ave., No. Minneapolis, 
Minn. 

FOR SALE or LEASE: Small well established pack 
ing plant in western Michigan. Modern equipment 





for slaughtering and processing. Complete details 
furnished on request. FS-492, THE NATIONAL 


PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 
FOR SALE: Small, well-established U. S. inspected 
plant servicing Pacific coast markets. Curing and 
killing facilities for 100 hogs, 100 beef weekly. For 
details write FS-491, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
FOR SALE: Established wholesale meat business 
Midwest. Illness reason for selling. FS-503, THE 
| NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 











The 


— CLASSIFIED ADVERTISING— 











EQUIPMENT FOR SALE 





AUGHTERING FLOOR 
EQUIPMENT 





60 


Jordan Jr. dehairers, to 100 per hour, hap 
power 

Hog scalding tubs, steel, any length 

Gambrelling tables, all steel, any length 


Rendering Department 


Jordan cookers, new, 4’x10’, 4’x7’ & 3’x5’, quig 
delivery. 
Sausage Department 
Boss, +30 mixer, complete with 10 HP 
MROTOP 2. ccccccccccose ° . $750.0 
200% air stuffer, comets ae é . 300.0 
1002 air stuffer, complete with new air 
COMPTCSBOF . 2. eee e cn neeeee eee 550.00 
1—Buffalo, #27 silent cutter, complete with 
ie MN ice descowdus . 500.0 
Grinder, 251 all complete with 5 5 HP motor. 300. 
Grinder, Sanders, 2 way cut, complete with 
PPT TT TT re . TO. 
Grinder, % HP....... 90.04 
Grinder, 1 HP, Cole wala 95.00 
Grinder, ™4 HP, Hobart, extra heads for 
sauerkraut cutting, grindstone and cof 
fee grinding . 75.00 
Slicers 
Hand power, US, 13” knife 
Hand power, US, latest model, latest type 
MEE cisdwenenee ree ee ..8 90.0 
Hand power, US, 14” stainless steel blade, 
old style aa 35.06 
Globe, electric 29680 90.06 
National Electric ....... 70.0 
Miscellaneous 
Electric bottle and jar washer. 50.0 
Deepwell, belt driven pump iia 100.0 
Water pump, triple action plunger complete 
with 5 HP motor........... ‘ . 350.0 
Pump, brine, all bronze fitted complete with 
BP ME sc cccncecccecccesens - 125.00 
Scales, new high and shallow frame track. 
Scales, new 6002 capacity 4 beam 
Seale, Krom, 24” dia. dial face, 1502 on 
dial, pan 30” dia. 7” deep . 15.0 
Seale, 9” dial face, 50 Ib. x %, 3 times, 
scoop, 23 x 33 x 12 deep ‘ 45.0 
Bake oven, revolving, new system, 6 trays.. 150.0 
Electric fat cube machine, Buffalo, complete 
ee eee er . 350.0 
Belt drive fat cube machine, Boss.......... 100. 
Gas fired rendering kettle, 50 gal. capacity.. 10.0 
New gas fired chicken pickers and scalders 
Stainless steel steam jacketed kettles, 125 
GOR. cavedesuncacesetehenteeses 175. 
60 gallon ..... 90.00 
40 gallon ..... 70.00 





THE R. E. JORDAN COMPA 


Designers and Manufacturers of 
Machinery - Equipment - Engineering 
New and Used 
For the Meat Packing Industry 


416-418 West Camden Street 
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CLASSIFIED 


ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 








ATTENTION 


York 64x64 Model D8, Series 160,000, 30 
Hp. MOOT .. 0 eee eee ee eee nee e ee eeeeees $2250.00 
Mixers—Century % barrel (100 Ib. cap.) 


chain drive less motor.........--+++++ 250.00 


York 4x4 Model Y26 self-contained complete with 
10 Hp. motor and 2 Hp. York Am- 
monia blower ........e-seeeececeececes 1200.00 


We have « large assortment of stainless steel 
kettles, 


delivery 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 


steam jacketed, new, for immediate 


Send us your requirements. 


For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 
MACHINERY CO. 


105 1 w. 35th ‘St. Chicago 9. Til. 








Meat Packers—Attention 
FOR SALE: 1-Hottmann 34 Mixer, 600% capacity, 


requires 40 HP, jacketed trough; 1-Enterprise 
2166 Meat Grinder, belt driven; 3-Mechanical 
Dryers, 5’x12’: 1-Cast Iron 2000 gallon jacketed 


agitated Kettle: 12-Stainless jacketed Kettles, 30, 
40, 60, 80 gallons: 30-Aluminum jacketed Kettles, 
2, 40, 60, 80, 100 gallon; 2-Allbright-Nell 4x* 
Lard Roller; 1-Brecht 1000 Meat Mixer. Send us 


your inquiries. 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y 


Used Rides For Sale 


Electric saw, new, Do All, 
model, 144 H.P. single phase, 
priced for quick sale. 


moving table, late 
used only a few days, 


Also Jim Vaughn saw 


(HAS. ABRAMS 
WALNUT 2-2218 


68 N. 2ND STREET 
PHILADELPHIA 6, PA 
FOR SALE: GLOBE Roto cut size 42x18 complete 
with motors and jackknife loading unit. Situated in 
western Canada. For further details write FS-456, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Ill. 





firebox boiler, 1502 work- 
ing pressure, $1200.00. Two—600 gallon blood blow 
tanks, 1002 working pressure, practically new, 
$250.00 each. Leonard Schiefelbine, 3162 A Ohio 
Ave., South Gate, California. 


POR SALE: 110 H.P. 





POR SALE: One slightly used 1x6 Buffalo mixer 
2.000 Ib. capacity, with vacuum tub and cover, 
Stainless steel tub, counter weights to raise cover. 
P8044, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Tl. 








FOR SALE: 1947 GMC 1% ton refrigerated truck 
in excellent condition. For further information in- 
quire of the WATERLOO SAUSAGE Company, 
Waterloo, Wis. 


PLANT WANTED 


WANTED: Sausage kitchen in Florida. List ecuip 
ment with condition and capacity and other perti- 
nent factors. W-501, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 5, I 


PLANTS FOR SALE 


FOR SALE: Completely 














equipped meat packing 
house and sales room, including building with rail- 
Toad siding, freezers, refrigerators, and complete 
“ipment. Located in thriving Pennsylvania com 
munity. Complete details furnished on receipt of 
evidence of financial re sponsibility. FS-500, THE 
NATIONAL PROVISIONER, 407 S. DEARBORN 
ST., Chicago 5, Il. 
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SAUSAGE PLANT 


| Complete sausage manufacturing plant, located 
New York metropolitan area. 3,000 sq. ft. Long 
established. Includes retail store on premises and 
own truck routes. Modest investment necessary. 


FS-447, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 





Modern New York Slaughtering Plant 
Will lease or sell government inspected plant lo- 
cated in best livestock section in New York state. 
Background—35 years of profitable operation. Fa- 
cilities to slaughter 500 cattle or 3600 calves and 
lambs in 48 hour week. Private railroad siding. 
Plenty of room for expansion. Within overnight 
delivery of New York city. Now operating with 
established trade throughout the state. FS-468, 
| THE NATIONAL PROVISIONER, 740 Lexington 
| Ave., New York 22, N. 

} 





To Dissolve Partnership 


Modern, brick constructed, independent, southern 
plant serving established territory of ten counties 
with three trucks. Capacity, 75 cattle daily, 25,000 
lbs. sausage weekly, 1,000 cases No. 2's weekly in 
new canning department. Potential total plant 
volume 250,000 Ibs. monthly. 30° x 40° freezer, 
curing room, chill room, large storage cooler, sau 
sage cooler. Wet rendering plant Abundance of 
cheap labor. Located 25 miles from three auction 
yards State inspection. One partner very ill 
THE NATIONAL PROV rey R, 
_De arborn St., Chic ago 5, 


FS-502, 
107 S 


FOR SALE: 25 ton Vilter Briquette 
ing plant, to be moved. Location, Florida. 9” x 9” 
York compressor with 100 H.P. synchronous motor, 
shell and tube condensers, new Briquetter; 





Pak-lce mak 


connec 
tions, ete., complete. Also room piping, fan, pump, 
blower, ete., complete and ready to move. All for 








$11, 000.00 J. Kilian, P.O. Box 3589, Telephone 
7325. Orlando, Florida. 
FOR SALE: Packing house on main highway 30 


miles west of Detroit on 13% acres 
000,000 annually. Capacity 500 hogs, 
15,000 pounds of sausage weekly. Good reason for 
selling. FS-445, THE NATIONAL PROVISIONER, 
| 407 S. Dearborn St., Chicago 5, Ill. 


Doing $1, 
200 cattle and 





MEAT CANNING 
Ideal for any 


plant for sale. 
meat or poultry items. Plant now 
operating. Located in Chicago. Early occupancy 
FS-480, THE NATIONAL PROVISIONER, 407 5 
Dearborn St., Chicago 5, Ill. 


Fully equipped 





FOR SALE: New Jersey locker plant. 10 year lease 


on building, completely equipped. Write for full 
particulars. FS-448, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y 





BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: 
call KAISER-REISMANN CORP., 
Brooklyn 22, N. Y. 





Please write or 
230 Java Street, 
Phone EVergreen 9-5953. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


| Essential “Pocket Calculator” giving 
| live and dressed carcass costs of cattle, 
| sheep and hogs. Postpaid $1. 
M & M Publishing Co., 

P.O. Box 6669 Los Angeles 22, Calif. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


| 407 SO. DEARBORN ST., CHICAGO 5, Ill. 





1948 





WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.0.8. shipping points. 
subject to prior sale 

Write for Our Weekly Bulletins. 


Rendering & Lard 





1—HYDRAULIC PRESS: Anco 300-ton, 
used one wk... sseneee edee $3100.00 
2—HYDRAULIC PRESSES: NEW, Globe 


500-ton, complete with pump, lubricator 
governor, all gauges and fittings, ea 

1—ENTRAIL WASHER: NEW, Globe, 30” 
x16'0"’", with motor and starter. 

1— TRANSPORTER: NEW, Yeomans #20, 
ASME, with Yeomans Air Compressor 
and all necessary fittings and controls 

1—JET STEAM CONDENSER NEW 
Globe, high vacuum, non-barometric leg 

1—LARD UNIT consists of: 250 gal. S.J 


7000.00 


1700.00 


4100.00 


1450.00 


Kettle, chain drive, with agitator: Lard 

Cooler with agitator; complete with 1 

HP motor and pump , 750.00 
1—EXPELLER: NEW, Duo, latest type 

40 HP motor, with Dings magnet and 

drag elevator A Bids quested 
1—EXPELLER: Anderson #1, ‘with 20 H 

motor and tempering device 1800.00 
1--EXPELLER: Anderson 21 with 15 HP 

motor hades eetie és 1700.00 
1—COOKER: Anco, 4x10, with 25 HP mo- 

tor & starter. Excellent condition 2650.00 


1—COOKER: Anco Laabs, 
tor, new shell, shaft and bearing 
1—CRACKLING PAN: 30” x 76” x 8'6” 
coils with screen.... suvee 300.00 
1—HOG: NEW, Diamond #35, ‘with 40 HP 
motor and starter shock absorber base 
2—COOKERS: NEW, 5x12, dry rendering 
with 30 HP motors and starters. Each 
1—HAMMERMILL: NEW, W. W with 
sacking collector and requires 


4x10, 10 BP mo 
2200.00 


3350.00 
6250.00 


screens, 


75 HP motor.. 975.00 
Smokehouse & Sausage 

1—MIXER: Globe #373A, 700%, with 7% 

HP motor, exe. cond. & 900.00 
1—MIXER: Buffalo #4, less 10 HP motor, 

exe ‘ . 1250.00 
1—STUFFER Globe 3275, 5002, with 

stuffing cocks, exc. cond 1000.00 





1—SAUSAGE 
valve 


STUFFER: Mech. Mfg 


400.00 
1—LOAF STUFFER: Mepaco, stainless, 

little used $85.00 
17—-BACON CURING BOXES: 6002, no 

lids, exc. cond., ea , 15.00 
1—BACON SLICER: U.S. 150-B, factory re 

condition and guaranteed 850.00 


1—BACON SLICER: U.S. Heavy duty 2200.00 








1—SILENT CUTTER: Buffalo 243-T, re 
conditioned, guar... ° 1100.00 
1—GRINDER: 15 HP, latest style Boss 
frame, with Sanders 2-way cut head 
excellent condition ‘ 800.00 
LOAF MOLDS: Anco L oa stainless, 3%°'x 
4x12", 62 capacity ch 7.50 
1—TROLLEY & SMOKESTIC K WASHER 
NEW, Mepaco, similar Globe 22551 with 
3 HP motor 900.00 
1—BACON FORMING PRESS: NEW, Anco 
#800... 4000.00 
‘Refrigeration 
10—AMMONIA COMPRESSORS: York ! 


2 HP motors, self-contained, V_ belt 
3—AMMONIA COMPRESSORS 


ea 3 165.00 
York 64x 


6%, model D-8, 30 HP motor, ex. cond., 
each apace 2250.00 
2—AMMONIA COMP RESSORS NEW, In 


gersoll-Rand, 9x11, 
motors, both.... . 

1—AMMONIA COMPRESSOR NEW, 
Worthington 10x10, 2 cyl., complete with 
100 HP hand compensator, 100 HP mo 


complete with 75 HP 
8900.00 


tor, rails, vee drive, manifold, acces 
sories ete. . . 6500.00 
1 AMMONI A ec OMP *RESSOR Kohlen 
berger, vert., 40 HP Bids req 
1—AMMONIA COMPRESSOR Cyclops 
vert., 15 HP Bids req. 
2—SHELL & TUBE CONDENSERS: NEW 
36’x14'0". Baker. horiz., each 2750.00 
Miscellaneous 
KETTLES: S8.J., 80 gal., stainless clad, 
ea Seceeevaseene . . $ 150.00 
KETTLES: 8.J., 100 gal., “NEW, Hubert, 
stainless inner and outer jacket, 402 


w.p., % jacketed, 
KETTLES: 8.J., 

clad, ea. 175.00 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


ee BROKERS SALES AGENTS Co 


7070 N. CLARK ST. * CHICAGO 26 ,WLL, © SHELORAKE 3319 


% hinged cover, ea 275.00 


100 gal. Groen, stainless 





SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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ADVERTISERS} 
To BUY...NEW in this issue of Tax Nanton at Paovinoni 


@ 
/ 
M A C H | N E 4 Y Advanced Engineering Corporation......... ; 10 


Air-Way Pump & Equipment voeneneed ; 47 
Allbright-Nell Co., The..... Eee 
American Dry Milk Institute. een avers ‘ _— 
Anderson, V. D., Company 


AND EQUIPMENT Armour and Company.... 


Barliant and Company. 
Best & Donovan 
Buildice Company Inc., 





Central Livestock Order Buying Comoany- 
Cincinnati Butchers’ Supply Co., The..... 
* eo) n t a ct Cincinnati Cotton Products Co...... 


Cudahy Packing Company, The 


Daniels Manufacturing Co 21 
Diamond Crystal Salt Division General Foods Corporation. 40 
x a a Dromgold & Glenn....... : : . 22 


Dupps, John J., 


for Quotations and Fairbanks, Morse & Co 


Felin, John J., & Co., 
Fowler Casing Co., Ltd.. 


j French Oil Mill Machi Ce 
Delivery Data A PS: ce Fuller Brush Co eepsonseg hp 


General Hydraulic Company.. 
Girdler Corporation, The.... 
Glidden Company, The ; 
‘a — pemoaey, Ling ae ae 
reat Lakes Stamp e Co... 
Sales Representatives Griffith Laboratories, Inc. The.... 
Gruendler Crusher & Pulverizer Co 
Grueskin, E. N., ; 


Ham Boiler Corporation 


for Over 
Hodgman Rubber Co 


. Holly Molding Devices, Inc 
Hume, George . d 
Hummel & Downing Company. 
Hunter Packing Company. 
Hygrade Food Products Corp.. 
James, E. G., Company.... 


Jamison Cold Storage Door Ce:. 


Manufacturers Kahn’s E., Sons Co., The.... 

Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co aa 
Krey Packing Co 


The firms we represent are ones you know ... Mayer, H. J & Sons | Co., Inc. 

4 = cMurray, as : 
Jones Superior ... St. John. . . Kleen Kut tes Ran ag ge ay 6. “°° 
dall ... Detecto ... Kold Hold ... Jamison... Mitts & Merrill Ah 


Dutton... Alumilugs... Trerice... Wear Ever... 
Hamilton ... Parker ... Lidseen ... Conco... 
Buffalo Mills . . . These are but a few of the more Philadelphia Boneless Beef Co., Inc 


i Philadelphia Quartz ampeny 
than 65 concerns we represent .. . Besides these Pikle-Rite Company 


: . P line Manuf 
we have many items built for us under the E. G. reservaline Manufacturing Co 


JAMES label. Randall, R. T. & Co. 
Rath Packing Co.... 


DON’T FLOUNDER AROUND LOOKING for St, John & Co 
. chlesinger, 

your requirements, let E. G. JAMES Company Schinietbenn, Wm.-T. J) Kurdle Go. 

H H i j te Shellabarger Soybean Mills, Inc.... 
assist you in your purchasing . . . that is our busi ian i>. fone... 
ness; it costs you no more, maybe less. Smith’s, John E., Sons Company 
Southeastern Live Stock Order Buyers. 
Sparks, Harry L. & Company. 
Specialty Manufacturers Sales Co 
+ Stedman’s Foundry & Machine Works 

Sucher Packing Company, The 

Superior Packing Company 


Omaha Packing Company 


Reach For Your Phone i ta Taylor Instrument Companies 
And Call HARRISON 9062 United States Cold Storage Corporation 


Viking Pump Company. 
Chicago, Ill. 
Welhener, C. F den tions sad 0c 0ee 


While every precaution is taken to insure accuracy, we cannot guar- 


a G j A M E S © Oo antee against the possibility of a change or omission in this index. 
a i s 


316 S s LA SA LL os ST Re & ET The firms listed here are in partnership with you. The products, 


and equipment they manufacture and the services they render 
Cc H I CAG oO 4 I L 4 are designed to help you do your work more efficiently, more 
. . economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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